More Tomatoes From Fewer Acres.—Pallard and Radebhaugh. 
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Let’s Co-operate 
for Quality in 1925 


HE standard of living is high in this 
country. Consumerswantthebestcanned 
foods, and they are willing to pay for quality. 


They pay for quality as a form of insurance. 
They want to feel safe in what they put on 
their tables. 


Canned Foods will grow in volume and 
prosperity in proportion as the public learn, 
by experience and education, that they are 
safe as well as convenient. 


The packer wins and holds customer-friends 
by giving them canned foods that are always 
good, always the same. 


| 


We, as can-makers, co-operate with our cus- 
tomer-friends by furnishing Canco packer’s 
cans that are uniformly good, backing them 
up with Canco closing machines and all the 
resources of Canco Service. 


Let’s co-operate for Quality 
throughout 1925 


American Can Company 


CONTAINERS OF TIN PLATE: B IRON - GALVANIZED LRON: FIBRE | 
cr 
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CANNED GOODS EXCHANGE 
YEAR 1924-1925 


OFFICERS 
President, W. H. Killian. 
Vice-President, C. Burnet Torsch. 
Treasurer, Leander Langrall. 
Secretary, Wm. F. Assau. 


COMMITTEES 

Executive Committee, Benj. Hamburger, J. O. Lang- 
rall, Edward Kerr, C. J. 
Schenkel, W. E. Lamble. 

Arbitration Committee, Wm. F. Assau, F. A. Curry, 
H. Fleming, J. W. Schall 
Chris. Grecht. 

Commerce Committee, D. H. Stevenson, J. Newman 

3 Numsen, George Clark, How- 
ard E. Jones, G. Stewart Hen- 
derson. 

Legislation Committee, C. Burnet Torsch, Preston 
Webster, Albert T. Myer, W. 
E. Robinson, Geo. T. Phillips, 
Thos. L. North. 

Claims Committee, Hampton Steele, F. W. 
Wagner, Norval E. Byrd, Le- 
roy Langrall, Jos. M. Zoller. 

Brokers Committee, Harry Imwold, Elmer Lang- 

rall, Herbert Roberts, M. Ray- 

mond Roberts J. A. Killian, 

Herbert Hampton. 

F. A. Torsch, Wm. Silver, 

H. P. Strasbaugh, Jos. N. 

Shriver, S. J. Ady. 

R. A. Sindall, Robt. Rouse, 

Herman Gamse, Jas. F. Cole, 

John May, Herbert Randall, 

H. W. Krebs. 

C. John Beeuwkes. 

Leroy Strasburger. 


Agriculture Committee, 


Hospitality Committee, 


Counsel Committee,, 
Chemist Committee, 


MADE BY THE 


John R. Mitchell Co. 


Foot of Washington St. 
BALTIMORE - MD. \@ 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
which passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machime is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of the tooth. Hopper and discharge chutes are lined 
with white pine. 


‘ 
N 
(WITH HOPPER REMOVED) 
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AYARS IMPROVED 
UNIVERSAL FILLER 


FILLS 


WHOLE TOMATOES 
CUT STRING BEANS 
BEETS 
CHERRIES 
APPLES 


Tomatoes are measured dry. Will not 
mash the fruit. Inclined measuring pockets 
to drain juice from fruit. Measured 
amount of juice in bottom of can. Worm 


feed, no mashing of cans. Smooth delivery. 


Very easily adjusted, slight turn of hand-wheel governs the amount desired in cans. Hopper has 
soft, pliable rubber hose that moves the fruit into the measure device. Machine furnished with friction 
clutch that starts it off smoothly. For No. 2, 24 and 3 cans. Special machines built for No. 1, also 
for No. 10 cans. . 


Crothersville, Ind. Nov. 6th. 1924 
Gentlemen:— 


The three Universal Tomato Fillers bought from you last year have given 
entire satisfaction. We had no trouble with the machines at all and were able to put up 
an excellent quality of pack with them. Themachines saved us considerable expense 
over hand filling. Will be glad to negotiate with you for a few more of these fillers 
to be delivered on or before our 1925 pack. 

THE RIDER PACKING COMPANY 
H. R. RIDER, Sec’y & Treas. 


Above Company Have Ordered 6 more Machines This Year. 


AYARS MACHINE COMPANY 


Salem, New Jersey 
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The Salvation of 
the Beet Industry— 


The New Four Roll Hansen Beet Topper 


is indispensable to the Beet Packer 
Because 
1. Iteliminates all hand topping labor, 


thereby reducing the cost of topping to 
a minimum. 


2. It tops all small beets which bring 
the largest profit. 


3 Farmers are more willing to raise 
beets when hand topping has been elimi- 
nated. 


The Beet Packer without Beet 
Toppers will find it as difficult 
to meet competition as the pea 
packer would today without pea 
viners. 


- Our output is limited. 


Order today ifyou wish 
delivery this season. 


FULLY PATENTED 


Manufacturers of the following Hansen Master-Built Machinery Hq C © M hi Co 
Pea and Bean Filler Fruit and Vegetable Filler ansen anning ac inery rp., 
onveyer Boo utomatiec Krau achine 
Sanitary Can Washer No. 10 F. & V. Filler 84-90 Hamilton St., CEDARBURG, WIS. 


INSTALL 


for 1925 pack of Filling Machines 
CATSUP, CHILI SAUCE VINEGAR etc, and you : 


Won’t Need: 


An operator at the machine to keep a steady, solid, 
line of bottles up to the infeed of the machine. The 
“HALLER” has an efficient AUTOMATIC FEED— 


An operator at the discharge end of the filler to “Top 
Off” slack or overfilled bottles— 


An operator at the machine to stop it in case of trouble. 


The “HALLER” is AUTOMATIC and takes care 


of itself— 
A Mechanic to take care of delicate pumps etc. 


The Improved 1925 Model has an enclosed tank; 
Heats the Containers before delivering them to the 
Filler; Fills to a pre-determined height. Capacity 
50 to 150 bottles a minute. 


“ASK THE SATISFIED USERS” 


McKenna Brass & Mfg. Co. Inc. 


Haller Division P. O. Box No. 1249, PITTSBURG, PA. 
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“We believe that it is the best machine on the market 


THE KARL KIEFER MACHINE COMPANY, 


for filling jellies and jams.”’ 


THRIFT PACKING COMPANY. 


This is just a portion of another letter that reports 
‘“perfect satisfaction’? on the Kiefer Piston Type 
Visco Filling Machine. 
We have reason to believe from letters and reports 
that we have received from time to time that fully 
half of the machines now in operation have been 
bought upon the recommendation of users of the 
Visco, many of whom have tried other fillers. 
The VISCO fills: preserves, jelly, jam, marmalade, 
mayonnaise, chili sauce, syrup, ete., 


It is simple to set, operate and clean. It fills by 
accurate measure and does the work more cleanly 
than has ever been possible before. 


Write For Pamphlet. 


CINCINNATI, OHIO 


We Manufacture for 
CANNERS: 


Verticle Process Kettles 
Horizontal Process Kettles 
Agitating Process Kettles 
Automatic Pressure Kettles 
Continuous Non-agitating Cookers 
Continuous Agitating Cookers 
Crates 

Cooling Tanks 

Trolley (Systems) 

Steam Hoists 

Picking Tables 

Peeling Tables 

Pea Washers 

Steam Exhaust Boxes 
Water Exhaust Boxes 
Milk Sterilizers 

Milk Fillers 

Milk and Corn Shakers 
Automatic Shakers 
Continuous Shakers 

Test or Pilot Sterlizers 
Cross Conveyors 

Tomato Holding Tanks 
Tomato Inspection Tables 


Berlin 
Continuous 
Cookers 


Continuous Cooker 


Berlin Cookers are made for every purpose. No type of Cooker is fit for all 
kinds of foods. 


Berlin Cookers are made in the following distinct classes: 

Continuous Open Cookers which agitate the food while cooking, 
Automatic Pressure Cookers which agitate the food while cooking, 
Continuous Open Cookers which do not agitate the food while cooking, 
Automatic Pressure Cookers which do not agitate the food while cooking, 


A Continuous or Agitating Cooker for every purpose for every 
kind of food. 


BERLIN CANNING MACHINERY 
WORKS 


BERLIN, WIS., U. S. A. 


Salesman---H. R. Harding, 2827 Winchester St., Baltimore, Md. 


A Complete Line of Canning Machinery for any Canning Factory. 
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ANY factors contribute to the sturdiness of WHEELING 
Cans. (1) The special high quality of tin plate which possesses 
an enduring high lustre. (2) Strong seam construction. 
(3) WHEELING Automatic Non-Spill Sealing Machine does 
the job right every time—seals every can air-tight—50 to 60 
per minute. 


Because they are painstakingly manufactured, WHEELING 
Cans are scrupulously clean; they make good all along the 


line—save time and money, give lasting service. Put your 
needs up to WHEELING. 


WHEELING CAN COMPANY 
WHEELING, WEST VIRGINIA 
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CANNING TRADE 


THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ARTHUR I. JUDGE - - Manager and Editor 
107 South Frederick St. 
Baltimore, Md. 
Telephone Plaza 2698 


Packers are invited and requested to use the columns of 
THE CANNING TRADE for inquiries and discussions among them- 
selves on all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


_ THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 48th year. 
TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 
One Year, - - 


- - 00 
Canada, - - - - - 
Foreign, - - - ~ - $5.00 


Extra copies, when on hand, 10 cents each. 
ADVERTISING RaTEs—According to space and location. 


Make all Drafts or Money Orders payable to THE TRADB Co. 


Address all communications to THE CANNING TRADE, Balti- 
more, Md 


Entered at Postoffice Baltimore, Md., as second-class mail 
matter. 
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EDITORIALS 


HIS DISGRACE MUST BE AVERTED—The 
future of Canned Foods Week is in the balance, 
as we have before stated; or to put it more blunt- 

ly, Canned Foods Week may be abandoned, and will be 
abandoned, unless the canners rouse themselves as they 
have never done before. The jobbers of the country 
have issued an ultimatum that unless the canners ralse 
$60,000 they, the jobbers, will not spend one cent nor 
turn a finger towards putting on a Canned Foods Week 
this November. That is a plain statement of the case 
and its cause. 

Now what are you going to do about it? 

President Trego called a special meeting of can- 
ners, from all sections, in Chicago on Friday, March 
27th, and the entire situation was presented and con- 
sidered from every angle. It would be a disgrace, all 
agreed, to allow Canned Foods Week to die because of 
lack of proper support by the canners. There were sev- 
enteen representative canners sitting about the confer- 
ence table, when the matter was discussed; and they 
were not all members of the National Canners Associa- 
tion, for this is not an Association matter. The N. C. A. 
helps in the detail work of the Week, handles the im- 
mense mass of work in connection with it, but Canned 
Foods Week is not a movement by or for the N. C. A. 
It is for the whole industry, everywhere, and therefore 
no canner can excuse himself from a proper support of 
it, under any pretext whatsoever. The purpose of 
Canned Foods Week is to spread the knowledge of 
canned foods among all people; to explain away and 
kill off the old superstitions which a tremendous per- 
centage of our people still hold against all canned food. 
It is therefore a great advertising effort; the only ad- 
vertising which this industry makes. The brokers and 
the distributors of the goods have generously joined in 
this great event, during the past few years. But they 
have noted, as they warned last year they would de- 
mand to know, that the canners are lacking in their 
support of this effort. 


The jobbers and brokers are said to have spent a 
quarter million dollars, directly and indirectly, upon 
last year’s Canned Foods Week. The canning indus- 
try’s side of the ledger looked like this; (taken from 
the official report of Canned Foods Week 1924): 


RECEIPTS 

Contributions from: Can: $31,476.00 
Canning Machinery Association.................... 1,495.00 

Collection on postage, freight, expressage and sale of 
Transferred from week of March, 1924............. 4,182.83 
$38,248.54 

DISBURSEMENTS. 

Display Advertising and Reprints................. 20,150.08 
Postage, Freight, Expressage and Telegrams....... 1,094.76 
Committee Traveling 575.45 
$38,227.76 

Cash January 13, 1925, on deposit at Riggs Nat’l. 
$38,248.54 


You will note there is nothing said there about con- 
tributions from canners, and there were none, as the 
canners were asked to send their checks, on the basis 
of $1.00 per car, to the market to which the goods were 
shipped, the idea being to employ these canners’ checks 
in the local campaigns. There were 962 cities repre- 
sented in last year’s campaign, so it will be seen there 
was ample opportunity for canners to getin. But they 
did not get in; they did not contribute, as the following 
reports, taken from the official report, show: 


“T have one check for $9.00. This was the only 
amount received by me.”—Erie, Pa. 


“We received one contribution, a check for $5, 
which we returned.’—Williamsport, Pa. 


“Want to say to you frankly the jobbers and brok- 
ers are very much disgusted with the indifference of 
the canners relative to Canned Foods Week.”—Bluc- 
field, W. Va. 
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“We are very much surprised that more remit- 
tances have not come in, and we fear that the plan of 


our advertising is going to be cut very short.”—Terre 
Haute, Ind. 


“The total amount contributed was so small that 
we thought it best not to undertake any advertising 
in this market.”—Atlanta, Ga. 


“It appears that the canners were not interested 
in Canned Foods Week at this market, at least we never 
heard in any way from any of them.”—Anniston, Ala. 


“So far no canner has contributed toward this 
fund.”—Roanoke, Va. 


“The amount donated was so small that nothing in 
the way of advertising could be done.”—Lincoln, Neb. 


“The writer doubts very much whether Canned 
Foods Week can ever be put across again in this mar- 
ket, unless some encouragement is offered by the can- 
ners.”—Milwaukee, Wis. 


“As to the support given by the canning industry 
in this section, we did not have a letter of any kind 
from any canner.”’—Altus, Okla. 


“We heard nothing from practically all of the New 
York State canners whe ship many cars of goods a year 
into this territory. We heard nothing from the Cali- 
fornia packers nor the Baltimore canners who ship car 
after car of canned foods here yearly. We heard noth- 
ing from the packers of soups, baked beans, canned 
salmon, molasses, honey, syrup, mincemeat, cranber- 
ries, milk, meats, sardines, shrimp, crabmeat, clams, 
oysters, lobster, tuna fish, cod fish, mackerel, herring, 
mushrooms, olives, pickles, spaghetti, peanut butter, 
salad oil, grapefruit, rhubarb, figs, sweet potatoes, pim- 
ientos, hominy or plum pudding. We heard nothing 
from Maine canners and Minnesota canners, or many 
other canners who sell goods here.’—Utica, N. Y. 


“You will note from the small number of canners 
who contributed to this fund here that they have con- 
sidered it as a dead horse and are not coming in.”—Ft. 


Wayne, Ind. 

The committee referred to above, and which met in 
Chicago, March 27th, changed the method of soliciting 
contributions from canners, and decided to ask each 
canner to remit $1.00 per thousand cases; to send this 
money to the National Canners Association headquar- 
ters, in Washington, who will distribute it to all the 
markets designated. In other words, the canner may 
make his contribution of $1.00 per thousasnd cases to 
Washington, requesting that the check be divided be- 
tween any markets into which he ships his goods. As- 
sistant Secretary Frank Shook will assemble these 
checks, and send a lump sum check to each market, in 
time for use in the campaign. In this way every can- 
ner’s contribution will be kept absolutely secret; there 
will be no way to determine how many cars each canner 
ships to any given market, and there are none of the 
drawbacks noted in last year’s effort. The committee 
in each market will receive a check covering all the cars 
shipped there, and they will then add their equivalent 
and the campaign be put on. 


Just now the money is not actually needed. But 
they must have your pledge at once. Cards have been 
prepared for this, or you may simply write stating what 
amount you will send, when wanted. But if you have 
any respect for your good name, and for the business in 
which you are engaged, make your pledge at once—we 
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understand the decision is to be made in May—and help 
save the face of the canning industry. The members 
of the Chicago Committee pledged over $7,000. Ap- 
point yourself a committee of one to help work this up. 
First send your own pledge and then go out among 
your fellow-canners and urge the necessity—the shame 
if it fails—and get them to send in pledges. This is 
not a time for quibbling, or for excuses that you do not 
believe in Canned Foods Week, or for any other excuse. 
You are either with the industry or against it. Wheth- 
er you want to be or not you are going to be put in one 
column or the other, for you are on trial. And we 
would hate to think that any canner would be so false 
to his calling as to see this disgrace placed upon his 
business. 

Of course, if you want to contribute more than 
$1.00 per car you will be more than welcomed; and if 
you feel that you cannot contribute that amount send 
less. But have yourself enrolled upon the right side by 
some kind of a contribution. And do it right away, 
because the time is short and the decision may be made 
against you, while you wait and delay. 

The friendship of the distributor, as well as the 
fair name of the industry is at stake. 


GROWING BEETS FOR THE CANNERIES 
H. S. Mills 


Department of Vegetable Gardening, New York State 
College of Agriculture. 


CCORDING to the 1923 census on canned foods, 
New York State ranke first in the amount and 
value of the pack of beets. This crop for canning 

is grown principally by canners in the following coun- 
ties in New York: Wayne, Chautauqua, Ontario, Cort- 
land, Erie, Oneida, Monroe and Orleans. 

Beets for canning are grown in localities where 
other vegetables are being raised for the factories, and 
are seldom a major product at those factories. How- 
ever, considerable interest is now being shown in this 
crop because of increase in demand by consumers. 

Soil—Although the beet crop may be and is grown 
on about all the types of soil found in the canning crop 
territories, it does best in a fairly deep soil which is 
moist but well drained,:and of a fairly high lime con- 
tent. Silt loams are used successfully and in some sec- 
tions muck soils are used. It is not considered advis- 
able to use heavy soils, such as clay, principally because 
they are apt to cause poorly shaped beets and many 
coarse side roots. 

Climatic Requirements—Beets for the canning fac- 
tories are generally grown in the late summer and fall, 
partly because this crop seems to grow best in the 
cooler weather, and partly because in the fall there is 
more time to devote to these less important crops. 
Some reliable canners claim that the color and sweet- 
ness of the beet is improved by the cold, snappy 
weather of the late fall. 

Rotations—The best place for beets in the rota- 
tions where canning crons are grown is following a 
crop of early peas. Early varieties of canning peas, 
such as the Alaska, Surprise and Roger’s Winner, are 
off the ground in the latter part of June or early in 
July. The land may be plowed and drilled to beets as 


(Continued on page 38) 
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QUALITY 
Cans 


ATLANTIC CAN COMPANY 


BALTIMORE, MARYLAND 


LANDRETH GARDEN SEEDS 


Many Seeds are short. We are fortunate 
in having some— 


Peas Okra Cabbage Cucumber 

Corn Tomato Spinach Snap Beans 

Beet Squash Pumpkin Cauliflower 
Dwarf Lima Beans 


Or any other varieties you may want. 


FUTURE OR 1925 CROP SEED 


When ready to place your Contract order for 
delivery after 1925 crop is harvested, write us for 
prices. 


—) 


If we had not grown good seeds, given fair prices and 
careful attention to business, we would not be the 


oldest Seed House in America, as this is our | 40th 


year in the business. 


D. LANDRETH SEED COMPANY 
: BRISTOL, PA. 


Business Established 1784 
140 years in the Seed Business 


[ofc 


THE LANDRETH 
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Meeting of The Tri-State Packers 


at Frederick, March 30-31, 1925 


Western Maryland’s Capital Royally Entertains—Secretary Jardine’s Businesslike 
Address—The Pea Section Meets—The Corn Germination Display. 


OR the first time in the more than quarter century which 

F the Tri-State Packers’ Association boasts, a meeting was 

held in Western Maryland, at Frederick City. In fact, any 

city of Maryland has seldom had this honor, the meetings usually 

being held at Wilmington, Del., and if not there in Philadelphia, 
a point entirely without the confines of its territory. : 

Frederick is a beautiful town, with fine buildings, magnifi- 
cent homes and a wealth of historic interest not equaled by many 
other cities. And if anyone could have seen the way the Cham- 
ber of Commerce of Frederick entertained the Convention, send- 
ing a seemingly unending stream of high-class private autos to 
take the delegates on a sight-seeing tour of the city and adjoin- 
ing country, he would have realized that its citizens are wide- 
awake hustlers of the better sort. There was “class” written 
all over every monogrammed car, with its chauffeur, that called 
to take the party on the trip. The entire Convention accepted 
this hospitality, took in the many interesting and beautiful sights 
to be seen, and then returned to the Francis Scott Key Hotel, 
where the Chamber of Commerce played host at a fine luncheon. 
It was at this luncheon that the newly appointed Secretary of 
Agriculture, William M. Jardine, made his notable address. 

The Pea Section—The meeting was really called for the 
31st, but on the evening before the 30th there had assembled, 
mainly by auto from all sections of the Tri-States, a goodly 
representation of the Association. The supply “boys” and brok- 
ers were there to welcome them and to entertain them, and 
there was some quite considerable entertaining. 

The Pea Section had been called into session for 7 P. M. 
Monday, when they sat down to a very nice dinner. This Sec- 
tion was organized last spring, and they have been doing good 
work since. The principal pea packers of this locality belong, 
and we cannot understand why any pea canner stays out. Cer- 
tainly he would not if he understood its work and intent, and 
Secretary Dashiell will gladly furnish that information. Busi- 
ness was informally discussed at the dinner, but just previous 
to the real business of the session they had a “pea-cutting bee.” 
Samples of all members’ packs had been quietly gathered, and 
were, therefore, not packed samples. Each can was numbered, 
the “key” being carefully kept by the Secretary. Three judges 
were appointed, and they graded the cut samples according to 
the score-card system of the Wisconsin Pea Packers’ Associa- 
tion, and then announced results. They found it one of the most 
interesting and valuable experiences that they have had and 
profitable to every man who saw it. It should be stated that 
this was an Executive Session and not open to the public, so 
that the benefits and comments were confined to the pea can- 
ners. The dinner dishes had been cleared away and the dishes 
with the cut samples were placed the length of the long table. 
Every pea canner carefully examined each one, noting the de- 
fects and the fine points. Only the names of the three winning 
displays were announced. There was a difference of 8 points 
between the three, and a difference of 26 points between the 
winning sample and the lowest one. They were enthusiastic 
over this feature, as well as over many of the others during the 
session, and it did not adjourn until after 11 P. M. 


The Opening Session—The opening session of the Conven- 
tion was called to order by President N. H. Fooks, in the ball- 
room of the Francis Scott Key Hotel, and there was a well-filled 
room to greet him. President Fooks is all business, and he not 
only began on time, but went right to the business. 

He introduced Mr. D. C. Winebrenner 8rd, son of the well- 
known wholesale grocer of Frederick, and member of a family 
long known in canning circles. Mr. Winebrenner substituted for 
the Mayor, who was unable to be present, and he gave the Con- 
vention a warm welcome. That he knows the canners, and what 
a Canners’ Convention is like, he showed in his remarks. He 
attempted no heavy statistical data about the glories of his city 
and locality, but confined his remarks to those of the lighter 
sort, and wound up with a welcome and offer that seemed to meet 
general approval. 

_ , Secretary Dashiell followed with his report as Secretary, 
giving an outline of the work since the last meeting, and ex- 
plaining that the $2,500 subscribed by supply men and canners, 
and to which the Association added $1,500, had been turned over 


to the Agricultural Committee and distributed to the crop ex- 
perts for the work of crop improvement, for which it was made. 
He explained that Mr. A. D. Radebaugh had been “loaned” to the 
Association for the time of this work by the Maryland Agricul- 
tural Experiment Station, and that he was now giving nearly all 
his time to this work. The 30 pounds of special tomato seed 
which the Association owns was turned over to Mr. Radebaugh 
to propagate, under the personal direction, the crops to be grown 
in three different localities by experts, and the seed to be care- 
fully preserved and handled with the hope and expectation of 
having a fair volume of this straight strain seed for distribution 
for next season’s crops. The financing of this work of seed 
raising is to be done by selling the seed in advance, and mem- 
bers are now applying for a share of it, according to the plan 


outlined later by the Chairman of the Agricultural Committee, 
Mr. F, A. Torsch. 


PRESIDENT FOOKS’ ADDRESS 


Mr. Fooks first said he knew the members considered it a 
treat to come to this western section of the State, and he thanked 
Mr. Winebrenner for his hearty welcome, and the Chamber of 
Commerce and citizens of Frederick for their hospitable wel- 
come and excellent treatment. The next meeting he said would 
be in the fall, at Salisbury, Md., over on the Peninsula, and he 
hoped that the western men would come there to it. 

He then read his address, as follows: 


HEN the Presidency of your Association was tendered 
me at your annual meeting in Wilmington, I hesitated 
accepting, because I had had but very little experience in 

the work of the Association, going along as the average mem- 
ber, paying my dues and letting someone else look after the 
work. It was this lack of information that lead me to take up 
with the Associations of other States, engaged in the same kind 
of work as ourselves, and endeavor to learn from them some 
of the activities of their Associations, and it is my purpose 
today to present to this meeting the replies that I have received 
from the various Secretaries of the Canners’ Associations 
throughout the country and, with some recommendations, which 
I think it would be well for us to consider. 

I also took up with the Associations the price that they are 
paying for raw stock throughout the country, and I propose also 
to give this information just as it has been handed to me. 

One of the things that:I have noticed with particular in- 
terest is the “code of ethics” adopted by the Canners’ Associa- 
tion of Utah. I have had 500 copies of this pamphlet printed, 
and these pamphlets will be distributed during this meeting. 
Some of the members may ask: “Why a code of ethics?” In 
this connection I would like to call your attention to the condi- 
tion of the oyster business in this State during the last six 
months. The oyster packing started off under very favorable 
auspices, and all at once there came a report from one of the 
Western States that some oysters which had been shipped from 
a neighboring State had been the cause of “typhoid fever.” The 
newspapers took this up, carrying large headlines, spreading 
unfavorable reports. The results were that the oyster business 
declined to almost nothing, and under date of March 14th the 
oystermen of New York State met and adopted a “code of 
ethics,” which you will find in the pamphlet to be handed you. 
Maryland oysters have proved to be absolutely wholesome, but 
nevertheless the industry suffered in our State with the others. 

Fortunately, the canning business has gone along with only 
an occasional report in the newpapers of someone who had eaten 
canned foods suffering from ptomaine poison, but when run down 
universally proved to be unture. 


It occurs to me that our Association should get together and 
agree that only goods of the highest character, and above re- 
proach should be packed by its members; that anyone packing 
goods against which any criticism can be laid should be called 
to account, and a violator of any food laws should be made to 
suffer the penalty for such violation. In other words, that it 
shall be unethical as well as unlawful to pack anything but the 
eer of canned foods, and in the most sanitary manner 
possible. 
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Bliss No. 225 Gene Slitter ay) 


Over 825 in Service. 
Why? Ask Us 
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Last year, during the corn packing season, we had a rain 


lasting three or four days which prevented the farmers from - 


bringing in sugar corn, and when they again began hauling 
there was quite a lot of overripe corn in the fields. Some farm- 
ers hauled us this corn, and, owing to the unsettled condition of 
the raw corn market, we did not raise any disturbment about it, 
but, as we do not pack this character of corn, I decided to see if 
it would make seed, and in our seed corn demonstration today, 
which will be held at the close of the meeting, you will see the 
germination test of this corn. I think any canner willl agree 
that corn that will germinate 90 per cent for seed should not be 
used for canning. 


N. H. FOOKS 
President 


C. M. DASHIELL 


Secretary 


I would also call your attention to dues as collected by the 
various Associations. Four Associations collect dues by the 
case, ranging from one-fifth to one-half cent per case. Five As- 
scciations collect dues payable in a lump sum annually along the 
same lines as now paid by the Tri-States. 

I have often heard the remark, “What does the Tri-States 
do?” I would like to ask the question, “What can the Tri-States 
accomplish on an income of $1,500 ta $2,000 per year?” When 
you consider that a couple of meetings with luncheon practically 
takes half of our income, there is but little that can be done on 
this income except in a social way. If the Tri-States would 
pay in, the same as New York State canners, which appears to 
be about the smallest amount on the list, where they pay by 
ihe case, our annual income from the canners alone would be 
around $14,00 per year. I would like the Association to con- 
sider seriously the proposition of making our dues by the case. 
1 am bringing this to your attention, and also expect to bring it 
to the attention of the meeting in Salisbury next fall, so that 
the members can give it thorough consideration and be prepared 
to act on it at our annual meeting in January, 1926. 

The members of our Association packed during the year 
1924 over 7,138,000 cases of canned foods. If we had the vroper 
income I think it would be well for the Association to have a 
man who could spend his entire time looking after the propaga- 
tion of seed for canners, such as tomatoes, corn, etc, and pos- 
sibly other activities when he is not thus engaged. Your Execu- 
tive Committee should meet frequently, and they should be paid 
their expenses and a liberal per diem to justify them to give the 
necessary: attention to the work of the Association. 


Our Vice-President, Mr. Clyde Carroll, of Delaware, handed 
me a clipping from the Woman’s Home Companion at the meet- 
ing of the National Canners Convention in Cincinnati, which I 
have had reproduced, and which you will find in the pamphlet 
which will be distributed later, showing the vitamines in the 
verious foods. You will notice that tomatoes head the list, being 
almost equally balanced in vitamins of A, B and C. 

Mr. Carroll thought that the advertising of vitamin con- 
tents of tomatoes and their value as health food would be very 
helpful to the tomato canners, and suggested that possibly some 
very cheap method of advertising, such as having posters printe4 
and distributed by the chain stores or some other method might 
be adopted. Any special work of advertising of this kind mieht 
be carried on by special assessment on the tomato canners alone 
for advertising work. 

I would suggest that a committee be appointed to look into 
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this and report to our meeting in the fall at Salisbury any plans 
they might think feasible to bring this to the attention of the 
consuming public. 

The question in my mind is whether we can continue to 
carry on successfully the work of our Association without the 
fullest co-operation of our members and the employment of the 
best talents to help us develop our raw products, our markets, 
and keep us posted on the conditions throughout the entire pack- 
ing industry at all times. 


We have the opportunity of having by far the most use- 
ful and largest Association in the United States, and I have 
tried to give you a picture of what is being done by other asso- 
ciations, and I trust that it will be some inspiration to our mem- 
bers, and that they may realize the possibility of our Associa- 
in in trying to make it the greatest association 

of its kind. 


President Fooks had distributed a neatly printed folder, 
most of which you will find reproduced below, and with this 
folder a copy of the Utah Canners’ Code of Ethics, an avplica- 
tion blank for membership, and even a blank check. so that no 
ene could find excuse for not joining and paving up in advance. 

The balance of the folder read: 


(See Page 14.). 


Report of Agricultural Committee 


The chairman then called upon the Agricultural Committee, 
Mr. F. A. Torsch, chairman, for a report, and Mr. Torsch, in 
turn, asked Mr. A. D. Radebaugh to report upon the work done 
in Rg matter of propagating the 30 pounds of special tomato 
seed. 

Mr. Radebaugh reported that the seed had been placed with 
expert growers in three different localities—Greensboro. Md.; 
Bridgeville, Del., and Elkton, Md.—where it would be planted 
in 25 to 30 acre plots, on farms growing! no other tomatoes; 
would be carefully watched, and when ready for harvest would 
be taken to the appointed factories and run through the pulpers 
as the first operation of the day, and after the machines had 
been carefully cleaned, and would then be washed, dried and 
stored. There will be a special man at each factory to handle 
these tomatoes and the seed. The growers will be paid a bonus 
of either 5c per basket or 50c per lb. of seed obtained, over the 
usual contract price of tomatoes. 

Mr. Torsch then went on to explain that this seed will be 
sold at $4 per pound to non-members of the Association, or at 
$350 per pound to members. In order to finance the present 
cost of this work it was decided to offer this seed as “futures” 
to members of the Association in this way: 

15 lots of 15 lbs. each at 

Those who wish to help the good cause along were advised 
to file their requests at once, with check, with Secretary Dashiell. 
At this time all the seed may not be taken up, and if you act 
promptly you may “get in on it.” But you will have to act 
promptly. Mr. Torsch said that it had been arranged that 
members might visit the farms growing the seed during the sea- 
son and see the condition of the plants. We understand that 
one of these thoroughbred fields is well worth seeing. The plant 
beds are being kept up in good shape and all the work being 
pushed with all possible speed and attention. 

The chair next called upon Mr. C. C. Woodbury, and he re- 
sponded as follows: 


PROFESSOR WOODBURY SPEAKS 


R. WOODBURY, Director of the Raw Products Bureau of 
the National Canners Association, discussed the opportu- 
nities for improving the yield and quality of the canner’s 
raw products, and at the same time lowering the cost of pro- 
duction through more efficient farming practices. The N. C. A. 
Raw Products Burean is bringing about a more intensive studv 
of canning crops agricultural problems through the state agri- 
cultural colleges and experiment stations and the U. S. Depart- 
ment of Agriculture. 


It was shown by Mr. Woodbury that many of the losses sus- 
tained by growers and canners through use of inferior seed. un- 
adapted varieties, insect pests and plant diseases are preventable 
either wholly or in part, and that the control of these factors 
of production makes possible the delivery to the canner of the 
kind of high quality raw product which is the first essential to a 
high quality pack. 

Among the topics touched on were testing of seed corn, 
treatment of seed for disease control, sweet corn fertilizers, 
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(With or without gear drive attachment) 
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from 7 h. p., displacing 
47 cu. ft. free air per 
minute to 52h. p., dis- 
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Baltimore, Md. 
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Ohio Canners’ Association................. 50 60 $15.00 $10.00 $600.00 1 Reg. 
Illinois Canners’ Association................ 24 ie 10.00 seeee Nothing 2 Reg. 
% to lac pr. cs. Secretary and 
Iowa-Nebraska Canners’ Association........ usually required Stenographer only 1 Rag. 
%e per case ones paid 
Maine Manners’ Association................ 35 Es 10.00 5.00 $200.00 4 Reg. 
Maximum $1000 $250.00 and $10,000.00 
Missouri Valley Canners’ Association........ 250 ~ per canner 
Nothing 1 Reg. 
New York State Ganners. 84 55 25.00 15.00 $6,000.00 
1/5 ct. per case 
Western Canners’ Association.............. 152 151 15.00 10.00 , $1,000.00 2 Reg. 
Tri-State Packers’ Association.............. 155 75 10.00 10.00 $500.00 
Utah Canners’ Association..............+.- 26 at % to Wc per cs. *No Salary 
*Except 1 Field Man. Members deposit $150 and paid $10 for each meeting, if 15 regular meetings not held refunded. Get no 
pay if not attended. 
CONTRACT PRICE RAW STOCK PER TON 
Peas Peas Stowells Shoepeg G. B. Crosby 
ASSOCIATION Tomatoes Fancy Standard Corn Corn Corn Corn 
| $12.00 $60.00 $40.00 $12.00 $14.00 
Ohio Canners’ Association... to to to 
| 14.00 14.00 17.00 
Illinois Canners’ Association..............eeeeeeees Asked for and not given 
{ $10.00 Evergreen Country Gentleman 
Iowa-Nebraska Canners’ Association............... | le $10 to $12 $14 to $15 
from cob 
Missouri Valley Canners’ Association.............+ $14.00 
{ $15.00 Alaska Sweet $12.00 $16.00 $20.00 $15.00 
New York State Canners’ Association.............. | to 65.00 60.00 to to 
17.00 14.00 21.00 
Western Canners’ Association No report. 
{$12.00 18.00 38.00 60.00 Early 12.00 10.00 
23.00 45.00 70.00 Late 8.00 12.00 15.00 12.00 
Wisconsin Pea Packers’ Association................ 50.00 to 60.00 12.00 16.00 20.00 16.00 


DUES OF ASSOCIATIONS 


Associations paying dues by the case are as follows: 
Minnesota Canners Association 


Associations paying Annual Dues are as follows: 


Western Canners Association. 
Ohio Canners Association. 
Missouri Valley Canners Association. 
Maine Canners Association. 
Tri-State members packed in 1924, 7,138,030 cases. 


OYSTERMEN MEET AND ADOPT ETHICS 


Sanitary Regulations to Be Enforced—- Bivalves Will Not Be Sold in Summer 


New York, March 14.—Plans for the regulation of oyster distribution to prevent a repetition of the recent “oyster scare” were 
discussed and adopted at a meeting yesterday of members of theoyster industry. 

At the meeting, under the auspices of the Middle Atlantic Fisheries Association, a “code of ethics” governing ovster distri- 
bution was adopted, and unanimous approval was given to a bill to be introduced in the Legislature which would provide against 
serving oysters from May 15 to September 1. 


Several meetings recently have been held by oystermen in an attempt to formulate the code. As finally adopted it contained 
the following provisions: 


All oysters handled by dealers must be of sound quality. 

Sanitary regulations must be enforced from the time the oyster is picked up from the bed to the time it-is placed on the table. 
Any unsound shipment must be condemned and destroyed by dealers upon receipt. 

No oysters handled can be from unknown sources. 

All shipments must be carefully tagged. 

Any indication that the public is being served “shucked” oysters must be investigated and reported at once. 

Regulations of city, state and federal authorities shall be rigidly enforced. 


The bill to be introduced at Albany provides for the enforce ment of sanitary regulations with regard to the distribution of 
oysters and penalties for serving oysters to the public in closed season. 
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MAX AMS Closing Machines 


Made by the Pioneer Builders of Sanitary Can Making Machinery 
and used All Over the World. 


Use AMS Closing Ma- 
chines and AMSCAN Cer- 
tified Sealing Fluid — The 
Golden Band—and Insure 


Tight Seams Without 
Waste. 


The Max Ams Machine Co. 
101 Park Avenue 
New York 


BRANCHES: Chicago and London, England. 
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breeding and selection for development of superior strains and 


varieties, pea root rot and the necessty for crop rotation in avoid- © 


ing this widespread source of loss to pea canners, inoculation of 
seed peas for improvement in yield and quality, control of pea 
aphis, use of high quality seed peas, rate of seeding for peas, e%c. 

The passage of the Purnell Bill by the last session of Con- 
gress provides substantial increase of funds for agricultural re- 
search work, and Mr. Woodbury pointed out how the valuable 
beginning which has already been made by the Tri-State Pack- 
ers Association in making possible expansion of the service of 
the Agricultural College could be still further advanced during 
the coming year 

Mr. Woodbury had called attention to the fact that Dr. Pat- 
tison, of he University of Maryland, was in the room, and Presi- 
dent Fooks called upon him to say something as to their work in 
the Experiment Station, as well as in the Extension Service. 

DR. PATTISON SPEAKS 

Dr. Pattison replied that they intended to be of greater ser- 
vice to the canning industry of the State, as they realize that 
they must solve many of the problems now facing the canners 
if they expected to retain the prestige of the State as a canning 
center. Co-operation with the grower, he said, was essential in 
this, and he reminded the canners that they do not buy upon 
quality basis, and that this is a mistake because it does not en- 
ccurage the quality grower. For fine quality they should be 
paid more, and less for the poorer qualities. He showed that 
the Experiment Station must keep the Extension Service sup- 
plied with material, otherwise the Extension Service, whose duty 
it is to disseminate the knowledge obtained by the Experiment 
Station, would have nothing to do. 


Wm. M. JARDINE 
Secretary 


President Fooks reminded the Convention that the canners 
cught to appreciate the fine co-operation they are getting from 
the agriculural experts, and he assured Dr. Pattison and others 
present that the industry does appreciate their good work. 

THE RAG-DOLL GERMINATION TEST 

Professor Kemp, an expert on corn growing and breeding, 
of the Maryland Agricultural Station, was then called upon to 
explain the demonstration of the corn germination by the rag- 
doll method, which was to be opened after luncheon. Mr. Kemp 
explained the attempts to improve the strains of seed corn, es- 
pecially with field corn, but which he said could be carried on 
with sweet corn. But he warned his hearers that the study is 


a slow one, at least so far as results show. However, they have 


had such good success with field corn that they feel very hopeful 
about sweet corn. This address was along the line of that of 
Dr. G. N. Hoffer, at the Cincinnati meeting. Mr. Kemp gave it 
as his opinion that sugar corn can be grown with less starch and 
more sugar, with more uniformity in ears and especially in ripen- 
ing times, so that the crop would come to the canners in a more 
standardized way. In fact, they have had some progress in the 
matter of improved uniformity, but not as yet as to ripening. 

_ Mr. F. A. Torsch moved that the chair appoint three com- 
mittees, one from each state, to be known as the Crop Confer- 
ence Committee to co-operate with the agricultural stations in 
each state, as suggested by Dr. Pattison. This motion was car- 
ried, and the chair said he would appoint these committees later. 

The meeting thereupon adjourned for the sightseeing trip 
about Frederick and vicinity, to be followed by lunch. 
THE LUNCHEON 
Upon return from the delightful trip about Frederick the 
guests all assembled in the big grill of the Francis Scott Key 
Hotel, and found there had been prepared for them a tasty din- 
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ner. They paid close attention to this, for all seemed to be hun- 
gry after the ride. 


As the luncheon drew to a close, instead of returning to the 
main ballroom to hear the new Secretary of Agriculture, Wm. 
M. Jardine, President Fooks introduced him as he sat at the 
head table, and all rose in honor of his visit and applauded. 


SECRETARY JARDINE SPEAKS 


HE Secretary said he was glad to meet the canners and 

| their friends from Maryland, Delaware and New Jersey, 
and said that they looked just like men from Kansas; that 

they were fat and slim, tall and short, and baldheaded, just like 
the people of Kansas. He said when he first saw the Potomac 
at Washington he thought it would be a mighty good thing to 


get some of that water out into Kansas, as they could use it for 
fertilizer. 


He then settled down into his business talk, and he impressed 
every man who heard him as a business man thoroughly ac- 
quainted with the agricultural problems, but also familiar with 
business requirements. For that reason he stressed the neces- 
sity of co-operative efforts between the producer, the manufac- 
turer, the distributor and the consumer, 


The meeting broke up following the Secretary’s address, 
but most of them returned to the ballroom, where the rag-dolls, 
with the seed germination tests, were spread out. They studied 
the results very carefully. President Fooks and the experts 
had gone to a great deal of trouble to make tests of all seed corn 
sent them by members, and each canner was able to find out, 
definitely, what he might expect from the seed corn he has ready 
to plant for this year’s operations. The necessity of testing 
this seasons seed before planting has been impressed upon the 
meeting, and here the members had the answer, so far as their 
seed corn was concerned. 


UNITED STATES CIVIL SERVICE EXAMINATION. 


HE United States Civil Service Commission an- 
onan the following open competitive examina- 
ion: 
Junior Marketing Specialist. 


Receipts of applications for junior marketing spe- 
cialist will close April 25. The date for the assembling 
of competitors will be stated on the admission cards 
_ to applicants after the close of receipt of applica- 

ions. 

The examination is to fill vacancies in the Bureau 
of Agricultural Economics, Department of Agriculture, 
Washington, D. C., at an entrance salary of $1,860 a 
year. Advancement in pay may be made without 
change in assignment up to $2,400 a year. Promotion 


to higher grades may be made in accordance with the 
civil service rules. : 


Examination will be given in the following op- 
tional subjects: Marketing grain, hay, feed or seed; 
marketing fruits, vegetables and miscellaneous prod- 
ucts; marketing livestock and animal products; mar- 
keting dairy products; marketing poultry and eggs; 
farketing wool, and the economics of marketing. 

Competitors will be rated on agricultural and com- 
mercial geography; practical questions on each op- 
tional subject chosen; a thesis to be handed to the ex- 
aminer on the day of the examination; and education, 
training and experience. 

The positions for which these examinations are 
held offer attractive features. Practically all of them 
require some investigational work in the field, making 
possible a comprehensive view of the subject as related 
to the entire country. When traveling in the field away 
from official or temporary headquarters, the expenses 
of the investigator are paid. 


Full information and application blanks may be 
obtained from the United States Civil Service Com- 
mission, Washington, D. C., or the secretary of the 
board of U. S. civil-service examiners at the post office 
or customhouse in any city. 
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What “Boobs” We Are !! 


We could have taken individual formulas for canned 
foods, condiments, preserves, pickles etc., and sold 
them @ from $5.00 to $100.00 each 


Instead we put them ai// in one book, covering every 
item in 


Canned— 

FRUITS 
VEGETABLES 
MEATS 

MILK 

FISH 
SPECIALTIES 


i Preserves— 
JAMS 
| JELLIES 


FRUIT JUICES 


Pickles— 
SAUCES 

CHOW-CHOWS 

CATSUPS 
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All Foods in Tin and Glass 
AND | 


2 A multitude of directions, instructions,—valuable ; 
y hints—not just mere formulas—The best and most 
reliable—and then sell the whole thing for $10.00 ! ! 


“A COMPLETE COURSE IN CANNING” 


386 pages 6’’x9 ’’, bound in leatherette : 


Published by 
THE CANNING TRADE 


OC 
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More Tomatoes From Fewer Acres 


Summarizing Experiences and Results with Centralized Plant Beds in Maryland During 1924 
By W. R. BALLARD and A. D. RADEBAUGH 
University of Maryland 


Extension Service 


College Park, Maryland 


March, 1924 


BULLETIN No. 38 


INTRODUCTION—During the season of 1924 substantial 
progress has been made in the improvement work with toma- 
toes. Nothwithstanding the unfavorable growing season, the 
encouragement given in the use of better plants from selected 
seed has aroused all interests to the importance and the great 
value of the work to the tomato growing industry in the State. 

From a very successful community plant bed demonstra- 
tion in one county in 1922, the work has developed to such an 
extent that practically all phases of the tomato production prob- 
lem are now receiving attention in the counties where the to- 
mato crop is of major importance. The community plant bed 
demonstrations still remain as the most striking and effective 
feature in the tomato improvement program. ‘The plant bed, 
however, is of value not only as a means of producing good 
plants, but as an object lesson of what may be accomplished by 
improved methods of production. The desired end will, there- 
fore, be more nearly realized by having a number of small 
plant beds scattered through the tomato growing sections to 
serve as centers of interest in better production methods. 

One of the most outstanding results of the plant bed dem- 
onstrations has been the widespread adoption by growers in their 
individual beds of the methods outlined and recommended by 
the Extension Service. 

Growers and canners alike have expressed themselves as 
heartily in favor of continuing and enlarging the tomato im- 
provement project. 


This bulletin, which is being revised for the second time, 
summarizes the experiences with the centralized plant beds 
during ‘the past year. Directions for establishing the plant 
beds are included for those who contemplate plant production. 


The Campaign—The Extension Service Bulletin, “More To- 
matoes from Fewer Acres,” issued in the spring of 1923, was so 
well received that early in 1924 it was thoroughly revised and 
enlarged. In addition to explicit directions for carrying on 
the community plant bed demonstrations, the experiences with 
and results from the centralized beds during 1923 were sum- 
marized. Practically the entire edition was distributed during 
the season. 


Mass meetings of canners and growers were held in most 
of the tomato growing counties early in the year, and were 
addressed by specialists from the Extension Service. Lantern 
slides were used to illustrate the methods of handling the com- 
munity plant beds. The county agents followed up this pre- 
liminary campaign by organizing community plant beds in sec- 
tions where the plan seemed feasible. 

The Plant Beds—Altogether forty-two beds were established 
in the State, distributed over twelve counties. A few of these 
were complete failures.’ As a general rule the more successful 
ventures were located on well-drained soils and were protected 
from cold winds by the topography of the land, by trees or by 
other means. The unusual number of heavy rains and the low 
temperatures immediately following the planting of the seed 
resulted in partial faitures where success could reasonably have 
been expected in normal seasons. 


The beds in most cases were of moderate size. While ac- 
curate figures of the number of plants produced in all these 
beds could not be secured, a safe estimate from available rec- 
ords would show that about nine million plants were obtained 
—_ beds conducted under the supervision of the Extension 

ervice. 


One of the striking successes of the year was that of Stan- 
ley Sutton, a club boy at Chestertown, in Kent county. He 
undertook the development of a tomato plant bed as a club 
project. The bed was well taken care of and good quality plants 
were produced. Approximately 400,000 plants from this bed 
alone were sold at $1.50 per thousand. Growers who used 
these plants were well pleased with results secured in the field. 


Southern Plants—The use of southern-grown plants should be 
considered as still on an experimental basis. Tne 1924 experi- 
ence, while satisfactry in many individual cases, cannot be con- 
sidered as showing conclusively that the use of Southern plants 
is generally desirable. Introduction of soil-borne diseases and 
nematodes into Maryland has been pointed out as a serious dan- 
ger to be guarded against. It is obvious, also, that considerable 
organization is necessary to insure successful growing, seed bed 
spraying, proper packing, transportation, handling and delivery 
of plants grown several hundred miles away. 

It should be emphasized that getting good plans established 
in the field as early as possible after danger from frost is past 
will normally increase the yield from one and one-half to two 
tons per acre over those set two or three weeks later. It be- 
comes, therefore, a very practical problem as to how these early 
plants can best be obtained. It may be that the southern plant 
grown under proper supervision will prove to be the solution to 
the problem. However, growers should approach this question 
with due caution. Carefully conducted tests should be carried 
on under uniform ‘conditions to determine the relative value of 
the Southern plants, hotbed plants, those grown in cloth covered 
cold frames and those grown in the open seed bed. 

Field Results—The general growing conditions during the 
season of 1924 were very unfavorable for the production of 
heavy yields of tomatoes. As a consequence the average yield 
per acre for the State was only 3.3 tons. 


It is very significant, however, that even under the unfa- 
vorable conditions existing, results secured from fields where 
plants from demonstration beds were used show substantial in- 
creases above the general average yields for the counties. 


As an illustration of this fact may be cited the experi- 
ence of growers in Worcester county, who, using plants from 
the demonstration bed at Newark, secured yields of seven and 
ene-fourth tons per acre, while plants from ordinary sources 
gave only four tons per acre. 

In Somerset county demonstration fields yielded five tons 
per acre, compared with yields of from two and one-half to 
three tons as a county average. 


Demonstration fields in Talbot county set with plants from 
the three demonstration beds, yielded seven, eight and one-fourth 
and from four to five tons respectively. 

In Queen Anne’s county growers around one demonstration 
bed secured yields of from five and one-half to eleven tons per 
acre. 


In Cecil county demonstration fields yielded from seven to 
ten tons per acre. One field in particular, where a specially se- 
lected strain had been planted, produced fruit of such uni- 
formerly good quality that efforts were made to save a consider- 
able amount of seed for planting in the spring of 1925. 

Exceptional Yields of Tomatoes—In every tomato-growing 
county there are occasional individuals who are outstanding 
growers of the crop. At the tomato conference held in Balti- 
more, County Agent Goodwin, of Caroline county, described the 
methods used by one such grower. He has had good average 
crops for ten years. The first factor in his success is that he 
has carefully selected his own seed for the past twelve years. 
He uses rye as a cover crop, pasturing it early, then plowing it 
down. He limits his plantings to five or six acres and fertil- 
izes heavily. This past year he plowed down ten tons of manure 
per acre and broadcast 500 pounds of 5-7-5 fertilizer. After the 
plants were set in the field an additional 500 pounds was applied 
in the row. The latter was a home mixture consisting of six 
parts rock, and one part muriate of potash. 

T he plants in the bed were dusted with copper sulphate 
dust, and due to the ravages of the potato beetle and the danger 
from leaf spot, the plants were dusted twice after they were 
set in the field. 


| 
| 
| 


> 
8 
= 


il 18, 1925 -« PHE CANNING TRADE 


As 
Solid 


as the 


Rock of Gibraltar 


* * * 


The frame is cast iron. It is 
braced, stayed and firmly 
bolted. We've got a real plac- 
ing and butting attachment. 


We use all-stee!l husking rolls. And we want to 
show you how we’ve overcome the tendency of the 
ordinary husker to split the cobs lengthwise. We 
prevent their flopping. 


THE 
“INVINCIBLE” 
Improved 1925 Model S. HOWES CO., Inc. 
CORN HUSKER INVINCIBLE GRAIN CLEANER CO. 
is some machine ! SILVER CREEK, N. Y. 
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Ideal Viner FEEDER with Distributer 


On Every Viner is Economy 


No viner can do satisfactory work when its beaters 
are obliged to work on heavy mats or bunches of vines. 


Separation of the vines by the feeder is, therefore, 
essential to best results. 


Hamacheck Ideal Viner Feeders with distributor are 
the only feeders that thoroughly separate the vines. 
The savings effected, over the use of any other viner 
ieee feeder, are so large that it is not unusual to hear pea 
CanadaandFrance packers say that Ideal Viner Feeders more than save 
their cost each season. 


FRANK HAMACHECK MACHINE CO, Inc. 


Kewaunee, Wisconsin 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 
ESTABLISHED 1880 


AY 
= 
= 
= A 
a 
s 
= 
= = 
3 
: 
4 
| 
| 
| 


20 THE CANNING TRADE 


The yield was 4,213 baskets on five and one-half acres, or 
twelve and three-fourths tons per acre. 


The average application of fertilizer for tomatoes in Caro- 


line county is 500 pounds or less. The extra cost to this par- 
ticular grower is mainly represented by the additional fertilizer 
and dust applied. This extra cost amounted to about $10 per 
acre. For this he received eight tons of tomatoes per acre above 
the very liberal average of four tons for the county. His im- 
proved methods and care cost very little more than the indif- 
ferent methods of many growers. 

The elements in his success can be summarized as follows: 

1. Carefully selected seed. 

2. A reasonable acreage. 

3. Good plants. 

4. Control of diseases and insects. 

5. Liberal fertilization. 

Saving Seed—As progress is made with the improvement 
work with tomatoes greater emphasis is being placed upon de- 
veloping sources of good selected seed. This not only involves 
securing seed from high yielding strains, but also from strains 
and varieties that are best suited for canning needs. 

Agitation of this question has given a great stimulus to the 
home selection and saving of seed. In Harford county alone 
over 502 pounds of seed has been saved by growers and can- 
ners in the various communities. Other counties have also 
made big’ strides in the saving of seed by the growers. 

In Cecil county 60 pounds of seed was saved from a strain 
which has been selected for uniformity and high yielding qual- 
itiestfor a period of fifteen years. 

Tomato Conference—On November 3, 1924, a very important 
conference of ccunty agents and specialists interested in the de- 
velopment of the tomato indusrty was held in Baltimore. Re- 
ports of progress in the counties were presented and a general 
discussion of results followed. The consensus of opinion was 
that the tomato project was very worth while and that the con- 
centrated attacks made upon the problems involved were bring- 
ing definite results. 

Plans for enlarging the scope of the work for 1925 were 
formulated by a committee of the conference, and the recommen- 
dations in their report will be used as a guide to the present 
season’s endeavor. 
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THE PLANT BED 


Management—Various ways of establishing community plant 
beds have been in use. In some cases the canners donate the 
seed, fertilizers, tools, etc., the growers agreeing to take so 
many plants at cost. A good plant grower is put in charge of 
growing the plants and is paid by the hour. Another plan is 
to have some individual grow the plants at a specified price 
per thousand, the farmers of the community agreeing to pur- 
chase a definite number of plants. From the experience of the 
past year it is the consensus of opinion that the best plan of 
management is to have the plant grower assume all responsi- 
bility for the growing of the plants, to purchase all supplies, 
and to sell the plants at a price which will insure him a reason- 
able profit. All possible care should be exercised in the man- 
agement of the community plant beds to see that plants are pro- 
duced as early as conditions permit. 


Soil Preparation—As a rule, plant beds from one-fourth to 
one-half acre in extent are large enough. Beds of this size 
should produce from 250,000 to 500,000 plants. Select a fertile, 
well-drained soil, a sandy loam being preferred. A sod plowed 
in the fall should make an excellent bed. If fall plowed land is 
not available, plow the ground as early in the spring as possible. 
Fertilizing practices will vary, but good results have been se- 
cured where a top dressing of well-rotted manure and from a 
thousand to twelve hundred pounds per acre of a 4-8-4 fertilizer 
is applied broadcast and thoroughly mixed with the soil. Where 
manure is not used, good results should be obtained by broad- 
casting from one to two thousand pounds of a 5-8-5 fertilizer 
per acre. The surface must be put in fine condition. Remove 
all trash, stones or clods by hand raking. 

Seed—The importance of good seed cannot be over-empha- 
sized. Home selected seed or that obtained from reliable seeds- 
men usually gives best results. Where soils are infected with 
Fusarium wilt, seed from only wilt resistant strains should be 
sown. 

Greater Baltimore is the most popular variety planted in 
Maryland for canning purposes. Stone, Clatk’s Special and 
Delaware Beauty are also extensively grown. In certain sec- 
tions midseason varieties, such as Bonny Best, Chalk’s Jewel 
and John Baer, are grown. The first pickings from these varie- 


CAMERON HAND OPERATED MACHINES 


This double-seamer attaches bottoms to can bodies and covers to filled cans. The 
Compound Applier spreads the rubber cement on the edges of the can ends. These 
machines are suitable for cans from 2" to 6" in diameter and up to 9" high. 


CAMERON CAN MACHINERY CO. 


240 N. Ashland St., Chicago, U. S. A. 
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A Few 
Practical 
Suggestions 


Every one a 


Money Saver 


Ayars Universal Filler Ayars New Perfection Pea Filler 


Write us for prices 


covering your requirements 


Ask for copy of 


our 335 page catalague 


Robins Retort Robins Crate 


Robins-Beckett Double Can Cleaner 


| | A. K. Robins & Co., 


(INCORPORATED) 
ROBERT A. SINDALL, Pres. & Treas. HARRY R. STANSBURY, Vice-Pres. 


— — Property bounded by Lombard, 
Concord and West Falls Ave. 
BALTIMORE, MD. 


50,000 square feet 
ready to serve you 


Robins Circle Steam Hoist Sanitary Enamel Buckets 
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PEERLESS CORN WASHER 


A wonderfully efficient machine. The amount of dirt and smut it 
will remove from your corn will surprise you. 


PEERLESS CORN TRIMMER 
For trimming wormy and immature corn. One per- 
son can trim three to four times as much corn with 
this machine as by hand. 


“PRAGUE-SELLS CORN 
CUTTER (Model 5) 


~ Strongest and best built 
cutter. Single cuts, dou- 
ble cuts, or splits and cuts. 
The only Cutter that will 
handle Golden Bantam 
satisfactorily. 


One move won't 
That’s what the 
on the move from thei th 
finally discharged ontoi con 

The Peerless Huskiggarri 
past the knives and wighe 
chain—one “flight” todfear 
of the flight moving alig@vith 

When the ear reatligithe 
flight which carries it @ th 
conveyor. 

The feed chains a™msch 
interval is allowed for afope 


Positive Feed and 


SPRAGUE-SELLS CUT CORN 
ELEVATOR 


Universal Elevator for Cut Corn. Fur- 
nished in any length desired, complete with 
cover hopper and friction clutch pulley. 


SPRAY E.- 
General 
Western 
Peerless Husker Co., Ine. 


Buffalo, N. Y. 
Mant 


Bulletin No. 25-3 now 
This advertisement is published jointly by the Peerless Husker Com In 
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less Huskers 
on’t Clog 


you very far. You’ve got to keep on moving. 
sker does with the ears of corn—it keeps them 
@ they are fed into the machine until they are 
conveyor. 

nities the ears of corn through the ear mover 
he rolls by means of “flights” attached to a 
oie corn. The ear is always directly in front 
ith it. 

he rubber rolls it is met by a different kind of 
the rolls and finally discharges it onto the 


scharge chains are set in time and a sufficient 
operation. 


ge Keep the Ears Moving in Peerless Huskers 


JE-SELLS CORPORATION 
ee: 500 N. Dearborn St., Chicago, Ill. 
Dt: 14 Stockton Ave., San Jose, Calif. 


FACTORIES: Sprague-Sells Corporation 
Hoopeston, 


Panufacturing Co., San Jose, Cal. 


ie @Y complete line for canning corn. 
npe 
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PEERLESS 


SPRAGUE-SELLS SILKER (Model 7) 


Combines the good features of all former Silkers. All screen in- 
stantly removable and quickly cleaned. Complete extra set 


SPRAGUE-SELLS DUPLEX 
BATCH MIXER-PREHEATER 


Each mixing tank has operating 
capacity of 100 gallons. Double 
brine tank and condensation trap 
furnished. 
keep the rest of your line “hump 


ing.” 


SPRAGUE-SELLS COOKER-FILLER 


Used by 95% of the quality packers. 
Fills at any speed up to 120 cans per 
minute. Has the only perfect no can 
—no fill attachment. Also furnished 
without Cooker Tank, or with Resilk- 
er installed, if ordered. 


of screens furnished. 


Plenty of capacity to 


PEERLESS RESILKER 


Can be attached to any M & S 6 Pocket Filler. 
Extracts silks, hulls, husk ribbons, ete. by the “Hot- 
corn silking method.” For real quality you need 
this little device. 


(M & S Type) 


MACHINERY 


Buffalo, N. Y. and The Sprague-Sells Corporation, Hoopeston, [llinois. 
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ties are shipped to the markets, but the bulk of the crop goes 
to the cannery. 

The amount of seed to be purchased is dependent upon sev- 
eral factors. The size of the seed varies considerably, that from 
fruits of the crown set usually averaging larger than that from 
later pickings. However, where germinating power is high, one 
ounce should produce enough plants to set one acre in the field. 

Planting the Seed—For most of the tomato-growing sections 
the middle of April is the time to plant in the open seed bed. A 
hand drill of the revolving barrel type is the best tool for sow- 
ing tomato seed. This keeps the seed stirred and prevents clog- 
ging. Make the rows from twelve to fourteen inches apart. 
Regulate the drill to drop five or six seeds to the inch and cover 
not more than one-half inch deep. 

The Surface Mulch—A mulch placed on top of the row im- 
mediately after seeding has proved one of the most important 
factors in securing a stand. This prevents the formation of a 
erust which would keep the plants from getting through the 
ground. The best mulch tried is a good covering of leaf mold. 
Pulverized peat, which can now be purchased on the market, 
is very suitable for this purpose. Well rotted manure has also 
given good results, although the danger of introducing weed 
seeds is a serious drawback. Sawdust has not proved satisfac- 

Cultivation—Begin cultivation as soon as the plants appear 
above ground. The most efficient tool for this purpose is the 
hand cultivator. Five cultivations will usually be necessary. 
Thorough cultivation keeps down the weeds, aerates and warms 
up the soil and stimulates a good growth of the plants. Pull 
weeds from the row by hand. 

Control of Insects and Disease—Thorough spraying or dust- 
ing of plants in the seed beds is an essential factor in the suc- 
cessful production of the best type of plant. The flea beetle 
may be expected to appear even before the plants come up. In 
some sections potato beetles do serious damage. The grower 
must be ready to combat these pests as soon as they appear. 
Spraying with Bordeaux 4-4-50 to which has been added from 
two to three pounds of arsenate of lead or dusting with a pro- 
ven commercial mixture should be started as soon as the plants 
come through the ground. 

Where aphids are present it is advisable to add nicotine sul- 
phate to the mixtures. 

Four or five applications may be necessary before plants go 
to the field. 

As a precaution against the mosaic disease in the plant bed, 
destroy all wild horse nettles or ground cherries in the vicinity 
of the bed. The aphids are apparently more responsible for 
spreading this disease than other common insects. 

Protection From Frost—One of the greatest sources of 
worry on the part of those in charge of community plant beds 
is the threat of frost conditions. In order to minimize this dan- 
ger locate the seed bed in a protected place or provide some sort 
of a windbreak. Usually more damage is done by the cold, dry- 
ing winds than by the low temperature. Often fires built on 
the windward side are sufficient to bring the plants through 
without serious loss. It is rarely necessary to provide fire pro- 
tection more than two or three nights during the season, and 
then for only a few hours at a time. 


THE FIELD 


Preparation of Land—Thorough preparation of the soil is 
necessary for the best results with tomatoes. Plow the ground 
early and have it wworked down into a fine mellow condition by 
the time the plants are to be set. 

Soil Fertility—Heavy yields of tomatoes cannot be secured 
unless the soil is fertile. Tomatoes respond well where stable 
manure is used. Where the supply is limited it is believed that 
greater returns will be secured by using manure on the toma- 
toes than by putting it on most other crops. When manure is 
searce and high, results may be secured by using from 800 to 
1,200 pounds per acre of a high grade fertilizer. Probably seven 
or eight tons of manure with 600 or 800 pounds of fertilizer per 
acre would be the ideal practice. On the lighter soils increasing 
the potash in the fertilizing mixture improves both the quality 
and the yield. The usual method of applying fertilizer is to 
broadcast half of the amount and apply the remainder in the 
row, although where heavy applications are made it is better 
to broadcast the entire amount. 

Crop Rotation—-One of the most important measures for 
the control of both insects and diseases affecting tomatoes is to 
follow a rather long rotation. It is believed that much of the 
loss from wilt could be avoided if tomatoes were not planted in 
the same field more than once in five or six years. Potatoes, 
peppers and egg plants are subject to attacks by many of the 
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same insects and diseases as are tomatoes. Therefore, do not 
have these crops follow each other in the rotation. Furthermore, 
it is better to grow these crops at some distance from each other. 

Setting Plants—For the best results, set stocky, well-grown 
plants in the field as soon as possible after danger from frost is 
past. In most sections this will be about the middle of May. 
Plants are set both by hand and by machines. When the soil is 
in good condition the planting machines will do a better job than 
can be done by hand. In any event the earth should be packed 
firmly about the roots. Plants are usually set 4x4 feet apart. 
Some growers claim they can get high yields only by setting the 
plants three feet apart in rows four feet apart. 

__ Cultivation—The number of times fields should be cultivated 
will vary according to conditions. Frequent shallow cultiva- 
tions should be the rule. Do not cultivate when vines are wet. 
Do not continue cultivation to the point where the vines are in- 
jured or the green fruits knocked off. 

Harvesting the Fruit—Use care in picking the fruit. Pick 
as soon as possible after the fruit ripens so that the develop- 
ment of the green fruits will not be checked. Caution the pick- 
- against trampling on the vines or knocking the green fruit 
off. 

Variety and Strain Tests—It is believed that decided im- 
provement could be affected in Maryland tomato growing by 
the elimination of inferior varieties and seed stocks. For this 
purpose strain and variety tests of types suited to the needs of 
the canning industry should be conducted in each county where 
tomatoes are grown extensively. 

In carrying on these tests it is suggested that a uniform 
piece of fertile ground be selected in an easily accessible loca- 
tion. If possible this should parallel a well traveled road. The 
individual plots should be about one-tenth of an acre in size, 
and should be preferably five rows wide, in order to limit the 
possibility of accidental crossing. If plants are set 4x4 feet each 
plot would then consist of five rows of fifty-four plants each, or 
a total of two hundred and seventy plants. Set 3x4 feet, sev- 
enty-two plants would be required for each row, or a total of 
560 plants. 

Provision should be made for judging the value of varieties 
and strains by representative growers and local canners, so 
that a combined community judgment may be reached with re- 
spect to the type or strain which should be develored for local 
seed production. Arrangements should also be made for keeping 
accurate records of yields of the various plots. 

It is suggested that seed be saved from the most promising 
plants for distribution to growers. Seed from the crown set of 
fruit from the middle row, however, should first be selected for 
multiplication plots the following season, this in turn to furnish 
seed to meet the needs of the local growers. 

Seed Saving—The best method of saving for the average 
grower is to go over the field just as the fruit is beginning to 
ripen and mark with a stake individual plants which have a 
heavy set of uniform fruit of the type desired. Save at least all 
the fruit of the crown set. Place these fruits in a barrel, crush 
and add a little water. Allow the mass to stand two or three 
days to ferment, stirring occasionally. The seed will settle to 
the bottom and the pulp may then be poured off. Wash the seed 
carefully, then spread out to dry in a well ventilated place. Dry 
the seed quickly to prevent germination. If artificial heart is 
used, do riot allow the temperature to get high enough to injure 
the vitality of the seed. As soon as the seed is drv. bag it up 
and store where it will be protected from the mice. 

If seed is to be saved on a commercial scale, special fields 
should be planted for this specific purpose. Locate these on 
fertile soil. Plants from the very best strain should be. used. 
Fields should be inspected for disease and rogued if necessary to 
maintain a pure type. Arrangements should be made for run- 
ning the fruit through a pulping machine in such a way that the 
seed will not be mixed with the general run of eanner’s stock. 
The handling of the seed after it comes from the vulping ma- 
chine will not be very different from the method suggested for 
the saving of seed on a small scale. 


SHIPPING NEWS 


A gentleman in Colorado shipped a mountain burro to a 
friend in Iowa. Upon its arrival the station agent was puzzled; 
he held a waybill calling for one “burro,” and he searched the 
car in vain. 


The little donkey was tagged for his station, however, and 
he finally allowed it to be unloaded. His report that night read: 
“Car 88069. Short, one bureau. Long, one jackass.” 
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The Indiana Pulper 


The season’s tomato pack has practically 
been all sold. Canners are going to try 
for a large pack in 1925. Contract for your 

_ 56 baskets early. Write us for delivered 
/, prices now. Prices always advance as 


/ demand increases. We make the baskets- 


R. A. WOODS LUMBER CO. 


302 So. Produce Bldg. 
NORFOLK, VA. 


24147 
Not made to meet competition Phones \ ‘ Night) Berkeley 200 
Made to beat competition 


This machine is considered the standard by which E SHOULD BE 
pulping equipment is gauged, and the masters of ; : 

the packing industry are correct in their conclus- In Every Cannery Office 
ion. This being a fact, acts as a silent salesman 
in placing the Indiana Pulper in plants where ef- 
ficiency, economy and sanitation are prime factors, 


“A Complete Course in Canning” 


and pulping equipment is required. As an insurance against loss 
Indiana Kern Finishers Published by 
Kook-More Koils : THE CANNING TRADE 
Indiana No. 10 Fillers : Baltimore, Md. 
Inspection 
Grading TABLES 
Sorting 


Save Steam and Labor 
Equip Your Canning Factory With a 


Souder Continuous Cooker 
For $1350. 


Copper Steam Jacketed Kettles 
Indiana Chili Sauce Machines 
Enameled Pails and Pans 
Enameled Lined Pipe 

Tomato Washers 

Steel Stools 

Wood & Steel Tanks 

Pulp & Catup Pumps 

Fire Pots 

Steam Crosses 


Indianapolis, Indiana, U. S. A. 


Will handle three size cans without change. 
Will take up less floor space. 

Will allow easy access to interior. 

Will cost you less to operate. 


Can be quickly and easily installed. 
Prices of larger capacity cookers upon request. 


Send for our catalog of other canning ma- 


chinery. 
SOUDER MFG. CO. 


BRIDGETON, N. J. 


Anderson-Barngrover Mfg. Co. 
San Francisco, Cal. 
Coast Representatives 


S. O. Randall’s Son 
Baltimore, Md. 
Eastesn Representative 


At the following dealers: 


AGENTS 
SPRAGUE-SELLS CORP. SPAULDING & METCALF 
Chicago---Baltimore 514 Arch Street, 


Newark, N. Y. Philadelphia | | 
0c > 0 0 0 C0 
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STATEMENT OF THE OWNERSHIP, MANAGEMENT, CIR- 
CULATION, ETC., REQUIRED BY THE ACT OF 
CONGRESS OF AUGUST 24, 1912, 


Of The Canning Trade, published weekly, at Baltimore, Md., for 
April 1st, 1925 


State of Maryland, City of Baltimore. 


Before me, a Notary Public in and for the State and county 
aforesaid, personally appeared Arthur I. Judge, who, having been 
duly sworn according to law, deposes and says that he is the 
owner of The Canning Trade, and that the following is, to the 
best of his knowledge and belief, a true statement of the owner- 
ship, management (and if a daily paper, the circulation), etc., of 
the aforesaid publication for the date shown in the above caption, 
required by the Act of August 24, 1912, embodied in Section 443, 
Postal Laws and Regulations, printed on the reserve of this form, 
to wit: 


1. That the names and addresses of the publisher, editor, 
managing editor and business managers are: Publisher, Arthur 
I. Judge, 107 S. Frederick St , Baltimore; Editor, Arthur I. Judge, 
same address; Managing Editor, none; Business Manager, Arthur 
I. Judge, same address. 


2. That the owner is: (If the publication is owned by an 
individual his name and address, or if owned by more than one in- 
dividual the name and address of each, should be given below; 
if the publication is owned by a corporation, the name of the 
corporation and the names and addresses of the stockholders 
owning or holding one per cent or more of the total amount of 


stock should be given.) Arthur I. Judge, 107 S. Frederick St., 
Baltimore. 


8. That the known bondholders, mortgagees and other secur- 
ity holders owning or holding 1 per cent or more of total amount 
of bonds, mortgages, or other securities are: (If there are none, 
so state.) There are none. 


4. That the two paragraphs next above, giving the names 
cf the owners, stockholders and security holders, if any, contain 
nct cn'y the list of stockholders and security holders as they ap- 
pear upon the books of the company, but also, in cases where the 
stockholders or security holder appears upon the books of the 
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company as trustee or in any other fiduciary relation, the name 
of the person or corporation for whom such trustee is acting, is 
given; also that the said two paragraphs contain statements em- 
bracing affiant’s full knowledge and belief as to the circumstances 
and conditions under which stockholders and security holders who 
do not appear upon the books of the company as trustees, hold 
stock and securities in a capacity other than that of a bona fide 
owner; and this affiant has no reason to believe that any other 
person, association, or corporation has any interest direct or in- 
direct in the said stock, bonds, or other securities than as so 
stated by him. 


ARTHUR I. JUDGE. 
Sworn to and subscribed before me this 8rd day of April. 1! 25. 
M. B. EVANS, Notary Public. 
(My commission expires May 5. 1927.) 
NEW LINK-BELT LITERATURE ON CANNING 


Two new books which will be of interest to the canning 
industry have just been published by the Link-Belt Co. 

The Canning Book No. 567 describes all types of elevating, 
conveying and power transmission chains and attachments; to- 
gether with power transmission ac¢essories. 

Isometric drawings show at a glance exactly how a com- 
plete installation of modern conveying equipment appears. Quite 
a number of photographic reproductions of modern plants, with 
special detail views of hoists, elevators, wagon and truck dumps, 
complete this interesting book. 

The Sanitary Peeling Table Folder No. 777, which has also 
just been published, describes the Link-Belt Sanitary Peeling 
Table, giving illustrations of its application. This folder also 
contains a partial list of the users of this equipment. 

The Canners’ Edition of the No. 407 General Catalog is also 
available for distribution at this time. This is an 832-page 
catalog which describes and illustrates the complete Link-Belt 
Line. A specially prepared index to the equipment in which the 
canning industry is interested, together with the many valuable 
engineering tables and useful data, make this book a valuable 
one for the executive. 

Copies of each of the above will be sent free upon request 
to the Link-Belt Co., Chicago, Philadelphia or Indianapolis. 


Are You Loosing Money 
By Using Field Crates? 


We do not know of a sing’e 
canner who has used the % 
field Hamper who has changed 
back to crates. 


Our long list of pleased custom- 
ers is our best salesman. 


Write us for particulars. 


Planters Mfg. Co., Inc. 
Portsmouth, Va. 


54 Field Hamper 


THE TOWNSEND STRING BEAN CUTTER 


(The Choice of the Careful buyer) 


Our TOWNSEND String Bean Cutter 
and our SHERMAN Filler have several 
points of superiority over any competing offer- 
ing and we shall be glad of an opportunity to 
tell you what they are. Send us your en- 
quiry while our special seasonal discounts are 
in effect. 


Burton, Cook & Co. 


Rome, N. Y. 


(Formerly The Vernon E. Cook Mfg. Co.) 


$2.00 per copy, postage prepaid. 
canning industry. Get your order in early. 


National Canners’ Association, 


THE 1924 DIRECTORY OF CANNERS 


A list of the canners of the United States, complied by the National Canners’ Association, 
from Statistical Reports and such other reliable data 
Carefully prepared and up-to-date; lists corrected by Canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. 
The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in the 


Personal Checks Accepted 


15th Edition. 


Sold to all others at 


1739 H St, N. W. Washington, D. C. 
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Our Labels 
are the Highest Standard 
for Commercial Value. 


Ask for our Superior Line for your Fancy Grade. 


Stecher Lithographic ©. 
Roochester, N'Y. 
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IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1 200 21lb cans 
Conceded to be the best; hundreds in use. Double 
theremometer pocket riveted to each kettle. Construct- 


66 
re or edsoasto use either water, dry steam, or open bath 
process 


Perfection— MADE 


—By Individual 
Plant Selection” 


ZASTROW 
MACHINE CO. 


INC. 
Reg. Trade Mark 1404-1410 
THAMES STREET 
Breeders and Growers 


GEO. W. ZASTROW 


: 
; 
| 
We excel 
in Designs 
2 f Artistic erit 
i 
Blood | as > I ells 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
‘If you fail to see and accept 
Rates upon application. 


For Sale— Machinery 


FOR SALE—We manufacture and sell to the can- 
ners, Hand Pack Filling Machines for No. 10 cans. In- 
spection, grading, drainage tables (used on peeled to- 
matoes only), and Can Conveyors. Circulars and prices 
on request. Frank M. Wright Co., Olean, N. Y. 


FOR SALE—Locomotive Type Boilers. 

80 H. P., 100 Ib. 

85 H. P. A. S. M. E., 150 lb. 

80 H. P. on wheels, A. S. M. E., 125 Ib., New 

2-125 H. P. A. S. M. E., 125 lb. 

4-125 H. P. Ames Empire A. S. M. E., 125 lb. 

Upright Boilers, new and used, almost every size, 
from 4 to 100 H. P. 

LOUIS A. TARR, INC., N. W. corner Sharp and 
Conway streets, Baltimore, Md. 


FOR SALE—1 Ayars Tomato Washer. 
1 New Type, Rotary, Peerless Tomato Washer. 
1 Sprague-Low Pulping Machine. 
3 1,000 gallon Copper Coils, Traps and Tanks. 
1 Kern Finisher. 
Kemp Bros. Pkg. Co., 505 Peoples Life Bldg., Frankfort, Ind. 


FOR SALE— 
1 Kern Finisher. 
1 Blancher. 
1 4 sieve Colossus Grader. 
1 No. 10 Continuous Cooker. 
Address Box A-1297, care of The Canning Trade. 


FOR SALE—2 Peerless Rotary Tomato Washers, 
latest models, used two seasons, in elegant condition. 
Wire or write for prices. Canning Machinery Ex- 
change, 409 Marine Bank Bldg., Baltimore, Md. 


FOR SALE—2-11’ Huntley Blanchers used one year. 
Berlin Canning Machinery Works. 
Berlin, Wisconsin. 


FOR SALE— 


1 60 H. P. Upright Boiler 
2 Zastrow Closed Kettles with 12 crates 
1 12 H. P. Upright Engine 
2 Morral Double Cutters 
All in No. 1 condition. 
D. E. Price & Son, Darlington, Md. 
Phone: 1-F-6 Darlington. 


FOR SALE—1 No. 3 Knapp Labeler and Boxer, good 
as new. Used to label less than 40,000 cases. Reason for 
sale-factory burned and out of the business. Price $500.00 
Frankford, Delaware. 

Asa Bennett, Frankford, Del. 


FOR SALE— 


Lewis String Bean Cutter 

Townsend Bean Cuttea 

Guykendall Mixer 

Corn Worm Conveyor 

6 Pocket M & S Corn Cooker-Filler 
Wooden Cyclone Pulper 

Sprague Continuous Tomato Steamers 
Sprague Metallic Pea Picking Tables 
Invincible Pea Cleaner and Picking Table 
Elgin Filler 6 oz. to 32 oz. 

Karl Kiefer Filler 

Knapp Labeling Machine for No. 2 cans 
Several Burt Labeling Machines 

Several Burt Boxers 


Write, wire or phone for prices. 


Canning Machinery Exchange, Marine Bank Bldg., 
Baltimore, Md. 


FOR SALE—Gravity Roller Conveyor. 
26’’ wide 10 & 12’ lengths. 
23’? ball bearing wood rollers. 
4’’ center to center. 
Will quote unsual price if sold before removal from present 
location. 


Louis A. Tarr, Inc., Sharp & Conway Sts., Baltimore, Md. 


FOR SALE—1 No. 12 Mount Gilead Cider Press. 
1 Farquhar Cider Press. 
10 Coons Mabbitt Parers. 
37 Tinned Slat Crates 32’’ x 10’’ 
A number of tables, pratically new for peeling or slicing 


fruit. 
Thomas & Co., Frederick, Md. 


FOR SALE— 


5 Sprague Model M. Cutters 

4 Cabbage Coring Machines 

1 Smith Kraut Machine 

6 Redwood Tanks 14’ ft. diameter, 12 ft. high 


Address Box A-1313 care of The Canning Trade. 


FOR SALE— 


8 Coons Paring Machines (overhauled) 

3 Berlin Galvanized Pea Hoppers 30x60 round, cap- 

acity 7000 lbs. Peas, 6’’ cut off (never used) 

1 23 lbs. Knapp Boxer, nearly new. 

1 Haller Fruit and Berry Washer. 

1 Van Enwyck No. 10 Apple Filler. 

1 Side Crank Steam Engine 10 x 14-35 H. P. 
All above machinery in excellent operating condition and 
prices are reasonable. 

Address Box A-1312 care of The Canning Trade. 


FOR SALE—Two Baker style square retorts at a bar- 
gain price — dimensions 274 inches wide, 354 inches high 
and 44% inches deep. These retorts are of heavy constructi- 
on and in perfect condition. 

G. W. Ward, P. O. Box 482, Norfolk, Va. 
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FOR SALE---2 Sprague All Purpose Pea Blanchers, pur- 

chased in 1919. 

1 Swivel Cage Washer to feed Collossus Pea Grader, 

purchased in 1919. 

4 Hamachek Viner Feeders. 

5 Aprons for Scott Viners, one almost new. 

1 No. 12 Pea and Bean Filler for No. 2 cans, purchased 

from Ayars Machine Co. in 1919. 

11 bushels Rice’s Market Garden Pea Seed. 

1 40h. p. Sinker Davis Steam Engine, almost new. _ 
Write for full description and prices. Will sell cheap if 
sold at once. Gaston Canning Co., Gaston, Ind. 


FOR SALE—$% brace tomato baskets. Price delivered 
your station in carload lots on application. 
W. E. Robinson & Co., Bel Air, Md. 


FOR SALE— 
One Karl Kiefer Bottle Washer and Sterilizer. 
One Catsup Pre-heater, 12 feet long. 
Allin first class condition, used only 30 days. Address, 
Alexandria Packing Corp., Alexandria, Ind. 


FOR SALE—One Ermold Bottle Labeling Machine. 
One Adriance bottle Capping Machine. 
Good as new. 
Write The A. W. Colter Canning Co., Mt. Washington Sta., 
Cincinnati, Ohio. 


FOR SALE—Large stock of practically new canning 
machinery at bargain prices. Advise us what you want — 
we will save you money. 


A. K. Robins & Co., Inc., Baltimore, Md. 


Machinery—Wanted 


WANTED—2 ‘Wonder Cookers’’ for Nos. 2 and 3 cans, 
state capacity condition and lowest cash price. 
Address Box A-1293 care of The Canning Trade. 


WANTED—Party having extensive connections with 
Eastern grocery chain store buyer would take financial in- 
terest and sales management of canning concern packing 
staple lines. Give details first letter. Satisfactory references. 

Address Box A-1301, care The Canning Trade. 


WANTED—1 Townsend No. 2 Bean Cutter. Must be 


in good condition. 
Address Box A-1311 care of The Canning Trade. 


WANTED—One No. 7 Sprague Corn Silker. State 
age, condition and price. 
1 Ayars plunger type liquid filler for No. 10 cans. 
20 4 tier proces crates. 
Address Box A-1314 care of The Canning Trade. 


For Sale—Seed 


FOR SALE— 
20 Bushels Giant Green Pod Stringless Bean Seed. 
20 Bushels Burpees Green Pod Stringless Bean Seed. 
10 Bushels Sure Crop Wax Stringless Bean Seed. 
The Torsch-Summers Co., Baltimore, Md. 


THE CANNING TRADE 
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FOR SALE—We have grown several million tomato 
plants under glass and are now spotting into cold frames. 
We have a surplus over our own needs and could arrange to 
spot and grow these surplus seedlings and have them ready 
from the first to the 15th. of May. Varities growing are 
Landreth, Bloomsdale, Red Rock and Greater Baltimore. 
Prices quoted on application. 


G. L. Webster Canning Co., Cheriton, Va. 


FOR SALE—100 Bushels Burpee Stringless Bean Seed, 
of 1924 crop, half Keeney’s, half Rice’s. 


Thomas & Company,Frederick, Md. 


FOR SALE—90 Bushels Rogers Winner Pea Seed, 1924 
crop, grown by Rogers Bros. Seed Company. 375 bushels 
Rogers Green Admiral Pea Seed, 1924 crop, grown by 
Rogers Bros. Seed Company. Bags extra at cost. 

Address Box A-1306 care of The Canning Trade. 
FOR SALE— 
400 lbs. Connecticut Country Gentleman Seed, 20 cts. 
lb. 

1000 No. 3 Wood Shooks, 12 cts. each. 
F. O. B. Mason, Ohio. 


The Mason Cang. Co., Union Central Bldg.. Cincinnati, 
Ohio. 


FOR SALE— 


1200 lbs. Rogers Golden Bantam Corn Seed, 10 cts. 

per lb. 

7000 lbs. Rogers Winner Pea Seed, 15 cts. per lb. 

6500 lbs. Green Admiral Pea Seed, 16 cts. per lb. 
Terms; S.D-B.L F.0.B. New York State factory. 

Address Box A-1310 care of The Canning Trade. 


FOR SALE—About 1500 selected ears E. B. Clark Seed 
Company’s Country Gentleman Corn — Connecticut grown - 
1924 crop at $5.50 per 100 ears. Also about 100 Ibs. 
Hart’s 1924 crop Connecticut grown Country Gentleman 
Corn Seed at 25% per pound, F. O. B. New Freedom, Pa. 
Chas. G. Summers Jr., Inc., Henderson’s Wharf, Baltimore, 
Md. 


Seed—Wanted 


WANTED—20 Bushels Rogers Improved Kidney Wax 
Bean Seed. 


Address Box A-1307 care of The Canning Trade. 


For Sale—Factories 


FOR SALE—The canning factory known as the Serto Pkg Co., 
located at Centreville, Queen Anne County, Maryland, built along 


side of the State cement road with two acres and twenty-four one 
thousands of land. 


It consists of a frame building two stories high 50 x 150 feet. It 
has a concrete foundation and concrete floor, separate building for 
three boilers, two 150 H. P., five years old, and one 250H. P., one 
year old. Railroad siding on the Baltimore & Atlantic R. R. and the 
Pennsylvania Railroad half a mile from the factory. 

Large acreage of tomatoes obtainable from loca) farmers, factory 
delivery and within a radius of 10 to 15 miles. with railroad delivery, 
additional acreage can be contracted. This territory also grows in 
abundance Sweet Corn, Peas and Fruits. 

Labor obtainable is sufficient and reasonable. 


The location is considered a fine tomato growing district with 
good shipping and general facilities. 


The plant being equipped with two large vacuum pans, could be 
turned into a condensed milk station at small expense, as abundant 
supply of milk is available in this territory. 


Write for further details and conditions. 
Scaramelli & Co., Inc., 379 Washington St., New York City. 
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EMPLOYMENT EXCHANGE 
Help Wanted 


WANTED One ofour German customers near Berlin desires a 
factory manager who has an all around knowledge of fruits, vege- 
tables. conserves. jellies, condensed soups, ketchup, chili sauce, etc. 
Knowlede of German desirable but not essental. Permanent posi- 
tion assured to good man. State experience, compensation ex] ec t- 
ed, references. 


Max Ams Machine Co., 101 Park Ave., New York City. 


WANTED-—Thoroughlv experienced man for setting-up and 
maintaining automatic can making machinery, expecially Max Ams 
68 AT Double Seamers. in general line factory. 

Address reply stating e.perience in detail to Jas. D. Glunts & 
Co.. 68 Devonshire St, Boston, Mass. 


W ANTE?N—Superintendent Processor for Mexico, able to pack 
full line of vegetables. fruits and table condiments. State exper- 
ience. All information confidential. 

Address Box B-1309 care of The Canning Trade. 


WANTED—Experienced man capable of installing corn ma- 
chinery, and familiar with the procese of canning it. Immediate 
employment. 


Address Box B-1303 care of The Canning Trade. 


WANTED—Man who understands the canning and processing 
of peaches; and understands installing machinery, knows how to 
operate closing and labeling machines. State other lines you can 
pack Give age and experience. 

Address Box B-1315 care of The Canning Trade. 


WANTED—Superintendent for Packing Plant, who 
can invest some money. 
Address Box A-1316 care of The Canning Trade. 


WANTED—Man who can handle all machinery used in manu- 
facturing canned Peas, Lima Beans, Tomatoes andj Products. One 
who can handle help. This will lead to Superintendent’s position 
for one who can qnalitp. 

Address Box B-1317 care of The Canning Trade. 


Situations Wanted 


POSITION WANTED—As manager and processor, 20 years ex- 
perience. Complete knowledge of packing quality fruits, jellies, ve- 
getables, catsup, sauces and full line fancy brands Used to effici- 
ently hanile large plant and help. Salary $3,000 year. A-1 refer- 
ences. 

Address Box B-1303 care of The Canning Trade. 


POSITION WANTED—Young man, now managing fruit and 
vegetable canning plant, wishes to make a change, would like to 
locate with a company that can offer a permanent proposition that 
willlead to advancement. 

Address Box B-1305 care of The Canning Trade. 


WANTED—Position as Superintendent-processor. Extensive 
experience as fine Corn packer, whole grain or otherwise. Best of 
references. Address Box B 130? care of The Canning Trade. 


BALTIMORE, MD. 
Brokers - Distributors 
CANNED FOODS 
Food Products 
406 Water Street, Corner Custom House Place 


CAN PRICES 


A reference book for every buyer, broker, 
salesman or distributor of Canned Foods 


Ame;; 
Crean 
NEW yore °™Pany 


AVE you acopy? A letter addressed to 
Room 1358, 120 Broadway, New York 
City, will bring one to you promptly. 


American Can Company 
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GREEN PEA VINERS 


Viner Feeders 
Under Carrier Separators 
“Ask the men who use them.” 
CHISHOLM-SCOTT CO., 
387 E. Broad St., Columbus, Ohio. 


Cus of the Tin } ; 
'N THe Can 
F 
| 
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Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) Iloward E. Jones & Co. 
Canned Vegetables 


ASPARAGUS*—(California) 


White Mammoth, No. 2%.....-. 
White Mam., Peeled, No. 2%.. Out 
Green Mammoth, Wo... 
White, rge, 

White, Large, Doses’ No. 2%.. Out 
Green, Large, No. 2%.......6.. Out 
White, Medium, No. 2 
Green, Medium, No. ee 


Tips, White, Mam. 0. 1 sq.. 4.20 
Tips, White, Smali, No. 1 sq.. 3.85 
Tips, Green, Mam., No. 1 sq... 4.206 
Tips, Green, Small, No. 1 sq... 3.40 
BAKED BEANS 

In Sauce, 

Plain, No. 2 -00 
In Sauce, No. « 1.80 


BEANS} 
String, Standard Green, No. 2.. .90 
String, Standard Green, No. 10. .... 
String, Stand. Cut White, No. 2 .... 
Stringless, Standard, No. 2 
Stringless, Standard, 
White Wax, Standard 
White, Wax, Standard, No. 10.. ... 
Limas, Extras, NO. 
Limas, Standards, No. 2.....++ 
Limas, Soaked, No. -80 
Red Kidney, Standard, No. 2....  .87% 


BEETS; 
Small, Whole, No. 3............ Out 
Standard, Whole, No. Si.cvcvccs Out 
Large, Whole, No. 2......see00- Out 

CORN? 
Std. Everg’n, No. 2, f. o. b. Balt. .... 
Std. Evergreen, No. 2, .f 0. b. Co .... 
Std. Shoepeg, No. 2, f.o.b. Co.. 1.50 
Std. Shoepeg, No. 2, f.o.b. Balt.. aed 
Ex. Std. Sh’peg, N f.0.b. Co. 
Fancy Shoepeg,. 9. b. factory. 
Std. Crushed, N , Baltimore. 1.50 
Std. Crushed, No. 2 et 0. b. Co. 1.50 
extra Std. Crushed, to.b. Co... 1.60 
Ex. St. Cr’d, No. 2, f.0.b. Balto. ... 
Extra Standard ‘Western, No. 2. ---- 
Standard Western, No. 2....... +++ 


White, Small, No. 


00 


MIXED VEGETABLES FOR SOUP} 


12 Kinds, No. snes -95 
12 Kinds, No. 4.50 


OKRA AND TOMATOES} 
Standard, No. Out 


Standard, No. a Out 
PEASt 

No. 1 Sieve, 2s, f. fag b. factory.. 1.60 

f. o. b. Baltimore 1.90 

No. 2 Sieve, 2s, ° 0 b. factory.. 1.45 

. b. Baltimore 1.45 

No. 3 Sieve, 2s, f. ‘o. b. factory. 1.30 

. b. 1.25 

No. 4 Sieve, 2s, f. 0. bf actory.. 1.15 


No. 5 2s, 0. b. Balto.. Out 
Seconds, 28 Out 
E. J. Standards, 1s, No. 4 Sieve. Out 
E. J. Sifted, 1s, No. 8 Sieve.... _-90 
BE. Ex. No. 2 Sieve... 1.10 
Fancy Petit Pols, 1.25 


PUMPKIN? 
Standard, No. factory.,....- -95 
Standard. No. 3.90 
Squash, No. 


SAUERKRAUT 
Standard, 
Standard, No. 2% : 
Standard, No. 8... 
Standard, NO. 10. 
SPINACH 
Stan@er®. 408 


Standard, NO. 1.40 
Standard, No. 


THE CANNING TRADE 


CANNED FOOD PRICES 


(t) Thos. J. Meehan & Co. 


(+) Jos. Zoller & Co., Inc. (§) A.E 
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E. Kidwell & Co. 


New York prices ¢O rrected by our special “Correspondent. 
CANNED VEGETABLE PRICES—Continued 


Standard, No. 4:50 5.25 
IF. . Factory basis. 
SUCCOTASH? 
Balto. N. Y. 
Green Corn, Green Limas...... Out «+08 
With Dry Beans, No. 2..... 
Maine, No. 2 Out 1.60 
. O. B. County 
Standard, No. county. .. 1.35 
Standard, No. 3, f. 0. b. Balto.. 2.25 1.95 
Standard, No. 3, f. o. b. County 2.25 ee 
Standard, No. 10, f.0.b. County Out 6.25 
TOMATOES? 
Fancy, No. 10, f.o.b. ewe Out Qut 
Jersey, No. 16, f.o.b. a Ont 
Std., No. 10, f. o.b. 5.00 5.50 
Std., No. 10, f.o. <a County..... 5.00 5.50 
Jersey, No. o.b. County. 
Ex. Std., No. 3, f.0.b. Balto.. 
Standard No. 3, ‘f.0.b. Baltimore 1.50 Out 
Standard, No. 3, f.o. County... 1.50. .... 
Seconds, No. 8, f.0.b. Baltimore 1.50  .... 
Standard 2s, f. b. Baltimore... 1.05 1.17% 
Standard, No. b. County. 
Seconds, ‘No. 2, o.b. Baltimore ........ 
Standard 9s, f.o.b. Baltimore... Out Out 
Standard 1s, f.0.b. Baltimore. . 70 .80 
Standard 1s, f.o.b. County.... 70 .80 
TOMATO PULP? 
Std., No. 10, o.b. Baltimore... 4.00 5.40 
Standard No Trimmings -60 .80 
Canned Fruits 
APPLES* 
Michigan, No. ce 
Md., No. 3, f.o.b. Baltimore.. 1.25 1.35 
Pa., No. 10, f.0.b. Baltimore.. 
Md., No 10, f.o.b. Baltimore...... Out 
APRICOTS* 
California Choice, No. 2%...... 2.75 2.80 
BLACKBERRIESS§ 
Standard, NO. 1.20 1.35 
Out 
Standard, No. 10.......... aerate 7.50 8.75 
Standard, No. in Syrup.. 
Maine, No. 10....... 
CHERRIES§ 
Seconds, Rad, NO. 2... 
Seconds, White, Out 
Standard, Red, Water, No. 2.... 1.35 Out 
Standard, White, Serap, No: 1.60 
Extra Preserved, O. Zecese 1.85 Out 
Sour Pitted Red, 10s............ me caus 
California Standard 2.85 2.80 
Standard, ING. 675 7.96 
PEACHES# 
California Choice, No. 275 2.60 
California, Std., No. 2% Y. . 2.40 2.35 
Extra Sliced Yellow, No. 1...... 1.35 1.40 
Standard White, No. 2...... 
Standard Yellow, No. 2.......... -..- Out 
Seconds, White, No. 2.......... 
Seconds, Yellow, No. 2......... 
Stanéa+ds, White, No. 3........ 
Standards, Yellow, No. 3........ Out ki 
Extra Standard White, No. 3.... 1.75 1.85 
Extra Standard Yellow, No. 3.. 2.00 2.20 
Selected Yellow, No. 3.......... 
Seconds, White, No. 3.......... 1.30 Out 
Seconds, Yellow, No. 3.......... 1.30 1.40 
Pies, Unpeeled, No. 8......cceee 1.10 1.20 
Out 
Pies, Unpeeled, No. 10.......... 2.00 2.15 
Pies, Peeled, No. OUt 


CANNED FRUITS— Continued 
PEARS+ 


Standards, No. 2, in Water...: 
Extra Stds., No. 2, in SyraD.... 1.00 1.20 
Seconds, No. 3, in Water.. « 
Standards, No. 3, in Water..... 1.00 ... 
Standards, No. 3, in ay 1.50 1.75 
Extra Stds., "3, in Syrup.... 1.60 1.85 
PINEAPPLE®* 

Bahama Sliced, Extra, No. 2...2.15 Out 
Bahama, Grated, Extra, No. 2. 2.00 Out 
Bahama Sliced, Ex, Std., No. 2. Out Out 
Bahama Grated, Std., Ne Ce 
Hawaii, Sliced, No 2%... 2.85 3.10 
Hawaii Sliced Standard. No. 2% 2.70 2.80 
Hawaii Sliecd, Extra, No. 2.... 2.35 2.50 
Hawaii Sliced, Standard, No. 2.. 2.35 2.35 
Hawaii Grated, Extra, No. 2... Out 2.10 
Hawaii Grated, Standard, No. i Out Out 
Shredded, Syrup, No. 10 sees 
Crushed, Extra, N 
Eastern Pie, Wat 

Eastern Pie, Water, No: “1022532 3.60 
Porto Rico, No. 10..... 


Water, No. 2...... 


Black, Water, No. 1 
Black’ Syrup, No. 1... 
Red, Syrup, No. 1 


ES§ 


Red, ‘Water, No. 2.” 
Black, Syrup, No. 2.35 
ROG, ING cane 71.80 
ed, Water, No. 10........0.. 9.25 9.25 
STRAWBERRIESS§ 
Extra Standard, Syrup, No. 2.. 1.90 .30 
Preserved, NO. 2..ccceccocecees. 1.95 2.10 
Extra, Preserved, No. 2........ 2.00 2.35 


Standard, No. 1.50 


Extra, Preserved, No. 1........ 1-05 1.25 
Preserved, NG DOO LIS 
Standard, Water, No. 
Canned Fish 
HERRING ROE®*# 
Standard, No. 2, Factory....... 1.95 225 
LOBSTER* 
Flats, 1 Ib., case, 4 doz........ 1.70 Out 


Flats, Ib. case, 4 doz. 


1.55 
Flats, Ib., 


OYSTERS?* 
Standards, 45 1.70 
Standards, 3.10 
Stindards, S95 3.10 
Selects, 6 02......0. 2.50 2.70 
SALMON#*# 
Red Alaska, Tall, No. 1......... 2.45 2.70 
Red Alaska, Flat, No. %....... .... 1.30 
Cohoe, Tall, No. 1..... etadeunee 1.75 
Cohoe, Flat, 1.80 
Pink, Tall, No. 1........... coooe 1.40 1.85 
Chums, Talls ...........- 1.35 1.30 
Medium Red 1.40 1.75 
SHRIMP* 
Wet or ING Ont 


SARDINES—Domestic, per Case 


F. O. B. Eastport, Me., 1924 i 


3.85 

4% Mustard, Keyless 4.10 3.85 
% Mustard, Keyless...... 
California, per case 
9.00 

TUNA se: per Case 

California, %s, Blue Fin........ oes 
California, 1s, Blue Fin........ .... 15.90 
California, %4s, Striped ........ 
California, 1s, Striped ......... 


****Many canners get 


Balto. N. Y. 


N. ¥. | 
4.75 
Out 
3.20 
4.00 
Out 
4.15 
3.65 
4.75 
4.15 
4.25 
3.75 
.70 
85 
1.10 
1.30 
1.40 
1.40 
PLUMS+ 
: 
4.90 
1.50 
Out 
1.75 
1.75 
1.55 
1.50 
1.65 
1.55 
Lye, No. Out ..... 
Standard, Split, No. 8.......... 1.10 
Out 
Out 
*2.50 
*2.10 
*1.50 
*1.30 
Out 2 
Out 
1.20 k. 
1.40 
1.25 
4.50 
1.40 
3.60 
-90 
1.10 
1.10 
3.50 
1.20 
1.55 
1.60 


82 


Allied [ndustries 


ESTABLISHED 1878 


The Markets 


BALTIMORE, APRIL 13, 1925 


WEEKLY REVIEW 


All Sections Report Weather Too Dry for the Good of Plant-ng 
and Crops—Cuts in Early Proposed Acreages—Trading 
Light in All Lines—Differences in Tomato Prices 
—Corn Canners Are “Sitting Pretty.” 


~00 DRY—“We have had no rain for five weeks,” “There 
has been no rain for three weeks,” “There was little or no 
snow this winter and no rain since, and the conditions are 
serious,” are some of the expressions found in our correspond- 
ence, and they come from widely scattered sections of the coun- 
try. It is a condition which seems general, and while it is a 
little early for some canners’ crops, it is hurting pea seeding 
and is packing the soil so tightly—making it so hard—that it 
may affect all seeding. The pea canners of this immediate sec- 
tion, for instance, have gotten their peas planted, but they can 
make no progress with the soil as dry as a bone, the nights cold 
and the days not too warm by any means. Wisconsin began 
planting last week, but there the soil is dry as here, and the in- 
dications are not good. 


Too early to kill canners’ crops as yet—yes, but this just 
shows one of the many troublesome sides the canners have to 
face in preparing goods for the market, and which the buyers, 
apparently are not taking into consideration either in the prices 
offered, or in their belief that the packs will be immense. 


A few weeks ago anything like string bean seed was as 
searce as the proverbial hen’s teeth, and pea seed and corn seed 
were in pretty much the same position. Now if these buyers 
will turn to our For Sale pages they will find lots of all these 
seeds offered by canners, and may be the truth will come home 
to them that the canners have decided to curtail their early in- 
tended acreages, and are offering surplus seed, even before the 
time for planting has arrived. We are a little fearful to re- 
mind canners that as a general rule the canners have decided 
to act conservatively and to hold their packs somewhere within 
easy reach of their future sales; because there seems always 
to be some crass fools who, when they hear that others have cut 
so as to save the situation, they decide to increase and get the 
business. If another takes up the amount which a fellow-can- 
ner cuts, where will there be any reduction? They should use 
a little common sense in this. and join the cutters and not undo 
the good work by adding to their own acreage. 

The canners have been “reached” very generally in this 
matter of care in the acreages put out for the 1925 packs, and 
there is going to be a great deal of caution shown—and there 
must be. It is not a year to rush ahead without very mature 
consideration. The jobbers will wake up to the results of this, 
as they did last year, and pay heavily for their supposed early 
wisdom. There is a rumor, for instance, that Wisconsin is 
short 30,000 bushels of seed peas, and while this may be taken 
with a grain of salt, there is no denying the fact that the ger- 
mination quality of the pea seed is very low this year; said to be 
as low as 30 per cent. A dry season such as we are having will 
hurt this seed, and so the pea crop becomes a problem. 


So far this spring we have escaped killing frosts which 
would have hurt fruits. The buds are unusually well advanced, 
we learn, and indications are now for fine crops. It is too early 
yet either to count on them or to kill them, but it is hoped no 
frost will happen to blight them. 


HE MARKET—tThe slight recessions in prices of spot 
canned foods, following the lull in buying of the past 

; month, has served to bring buyers into the market a 
little better, but for small lots. The better prices, despite the 
feeling that there are not enough spots to go ’round until new 
packing, have not, however, tempted the big buyers. The prob- 
ability is that the bankers have again turned thumbs down on 
buying, because of the unfavorable market conditions in their 
business. The recent flurry in stocks and bonds, and the finan- 
cial troubles of some large interests, invariably reflect them- 
selves on general business through the timidity, or worse, of the 


bankers. Undoubtedly this is the trouble at the bottom of the 
present lull. 


Peas is the only article that might be termed “long” in spot 
supplies, and yet the demand for spot peas has been fairly good 
this week. They are being taken in very small lots, but some 
interests say that they are moving out in a manner which prom- 
ises to leave few, comparatively, as a carry over. Some other 
canners say that there is no demand for peas, and that they can- 
not move them at all. Some “concessions” we hear of in pea 
prices will not bear scrutiny on quality, but unfortunately the 
market hears only the price and nothing of the quality at the 
price. Peas of the 1925 packing are reported very quiet. 


OMATOES-—On April 8th, C. W. Baker & Sons, of Aber- 
i deen, Md., said of the tomato market: 

“The decline in the tomato market has caused more 
liberal buying, and a number of packers have closed out 
their holdings. It looks like the bottom has been reached 
since the ‘distress’ lots have been sold. We are getting 
some business for shipment at the opening of naviga- 
tion, which leads us to believe that there will be quite a 
good movement in canned tomatoes during the balance 
of the season. We quote the market as follows: 1s, 
2s, $1.074%4a$1.10; 3s, $1.50a$1.55; 10s, 
$5.00a$5.25, all f. o. b., respective shipping points. The 
inside prices are for carload lots only.” 

Baltimore brokers quote spot tomatoes: No. 1s, 70; 2s, $1.05; 
8s, $1.50; 10s, $5.00. The difference in prices is obvious, and 
causing caustic comment, for most canners will not listen to even 
the higher figures. They know they are worth more. 

Speaking of future tomatoes, Messrs. Baker say: 


“The market on future tomatoes is rather quiet. 

There was a heavy sale of futures early in the year, 

and it is quite natural that there should be a little lull 

in the buying at this time. We quote future tomatoes 

according to brands at 57%4ca60c for 1s, 90ca95c for 

2s, $1.30a$1.35 for 33s, and $4.15a$4.25 for 10s, f. o. b. 

respective shipping points.” 

Under the unsettled condition of growers’ prices few can- 
ners of this section want to attempt futures. This contention 
cannot hold out much longer, but the growers hope, as well as 
the canners, that there will not be a great amount of “free 
lance,” uncontracted, acreage this season, as it 1s that sort of 
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acreage that makes the troubles each year. “Futures” are 
very quiet at this writing. ; 

Demand for all items in canned foods has been quiet, but 
there is always something doing. Stringless beans, spinach, 
small fruits, baked beans and sweet potatoes have all had a little 
call, and are alive on the market, but that is about all. 


~ ORN-The well-sold-up condition of the future corn market 
makes this item somewhat of a “King Pin.” There may 
be some canners who are worrying about further future 
business, but their number is not large Corn is resting very 
easy in almost all sections. Exceptions, of course, there must 
be, but that is the general rule. ON 
Spot corn stands as firm as its friends could wish it. We 
find some shading of prices, more to induce offers to buy than 
from any actual cuts, but such prices are now well understood. 
Most corn canners are looknig to the coming Western Canners 
Association Convention with interest, as that is largely a corn 
canners’ convention, just as the Tri-States is generally a tomato 
canners’ convention. But the corn canners are not dependent 
upon anything that may be done there. They are, in the par- 
lance of the day, “sitting pretty” right now. And that goes 
for both spots and futures. 


NEW YORK MARKET 


Normal Amount of Business—Attempts to Pass Spots of Pooz 
Quality Being Watched — Some Private Brands Letting 
Down—Buyers Have Covered Futures in a Fair 
Way—Corn Is Quiet—Little Demand for 
Peas—California Spinach Pack 
Is Disappearing Fast— 

Salmon Slow. 

By “New York Stater,” 

Special Correspondent “The Canning Trade.” 


’ New York, April 9, 1925. 


-yxHE SITUATION—There have been few developments 
worthy of special mention in the New York canned foods 
market since our last report. The movement of spot 

stocks has continued at a satisfactory rate, and a normal amount 

of inquiries for spot stocks is in evidence. However, the volume 
of actual spot business is considerably below normal, this be- 

ing due solely to the scarcity of stock. . 

Off Grades—Buyers in the local market are paying close 
attention to the quality of their spot purchases. The prevailing 
shortage of many wanted lines is commonly reported to have re- 
sulted in a little deception, and attempted deception, as to qual- 
ity, and the distributors are now exercising the closest care in 
taking in new stocks. It appears that there has been a little 
let-down in quality of one or two of the private brands popular 
in the New York territory, but this may perhaps be excused by 
the caotic condition of the canned foods market and the necessity 
of taking in new and untried brands to piece out stocks until de- 
liveries of 1925 pack come forward from the regular sources of 
supply. 

kuture Tomatoes—The condition of the market is semewhat 
spotty. Some factors report a good demand on future concratcs, 
while in other quarters the market is reported as dull. _ The 
standing of the individual house, as well as the accounts which it 
may command, is the determining factor in such a situation. 
Buyers have covered in a fair way on futures, but it is conceded 
that the real heavy buying is yet to be seen. Most of the buyers 
have covered their early requirements, and will await further 
market developments before proceeding further, it is felt. For 
shipment from country canneries the market is quoted at the 
following ranges: Standard 1s, 57% cents; 2s, $1.30; 3s, $1.30; 
10s, $4.15, f. 0. b. Baltimore City canneries, 1s, 60 cents; 2s 92: 
cents; 2%s, $1.8214; 3s, $1.35; 10s, $4.25. 

Spot ‘Lomatoes—Trading in the spot market has been of 
hand-to-mouth character during the week. Canners are quot- 
ing prompt shipment at $1.05 to $1.07% per dozen. Chain 
stores are selling this size at retail at 12% cents a can, or $1.50 
per dozen. Standard 3s are held at $1.50 to $1.55 per dozen at 
the canneries, while 10s hold at $5.00 per dozen. Standard 1s 
are available at 70 to 72% cents per dozen, f. 0. b. Indiana can- 
ners are quoting $1.20 per dozen on the small stocks of 2s stand- 
ards still unsold from the 1924 pack. ; 

S‘and-rd Corn—The snot market has undergone no immr- 
tant modification during the week, trading being of hand-to- 
mouth character. Futures were moving in comparatively small 
volume, however, buyers appearing more inclined to hold off 
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until later on in the season before making further commitments. 
Standard crushed on future contracts is quoted at $1.05 to $1.10 
per dozen at Southern canneries. Midwestern packers are quot- 
ing standards, new pack, at $1.10 per dozen. 

_ _ Fancy Corn—Is in extremely small supply on spot, and nom- 
imal as to price. Futures are commanding more attention, and 
the market continues firmly held. Fancy Minnesota Crosby is 
offering on future contract at $1.85 per dozen, cannery, with 
Bantam holding at $1.65, Minnesota cannery. Demand for Min- 
nesota corn has attained large volume in the New York market. 
Maine canners are quoting the market at $1.50 per dozen on 
fancy Crosby, with some stock reported sold at 5 cents under 
that figure. Fancy Golden Bantam has held at $1.70, cannery, 
under quiet demand. 

Peas Slack—Although there has been a little increase in the 
number of inquiries for spot peas, the present market cannot 
properly be characterized as active. Buyers are still wary of 
the reported large surplus supplies held by the Wisconsin pack- 
ers, who normally experience a good spot demand during the 
spring months. Buying of Maryland and Delaware canned 
peas for prompt shipment during the past week has been rather 
slow, the market showing no change from conditions prevailing 
for the past several weeks. 

California Spinach—Reports from California indicate that 
the pack of spinach has proven disappointing as to quantity. 
Future sales were not heavy, however, so canners did not have 
to pro-rate on their deliveries. For immediate shipment from 
the coast, spring pack spinach is offered at the following prices: 
2s, $1.20; 24s, $1.40; 10s, $4.75, all f. o. b. cannery. 

Fruit Movement Good—There has been a good movement of 
canned fruits on the spot position, and the market is generally 
in steady to firm shape. The holdings in the local market are 
not large, and a clean-up on the more important items is ex- 
pected by the time new pack becomes available later on the 
year. Comparatively little interest is being shown in the coast 
situation at present, as buyers realize the sold-up position of 
the market in California. Interest is centering mainly upon the 
en naming of opening prices on the 1925 California 
pack. 

Gallon Apvles—There has been some buying interest in gal- 
lon apples during the past week. Buyers have been endeavoring 
to get canners’ price ideas on spot stocks to lower levels, but 
the packers generally are holding the market in firm position. 
Pennsylvania canners offer at $4.00 per dozen f. 0. b. cannery. 
Michivan canners quote the market at $4.00 to $4.25 per dozen, 
cannery. New York packers are virtually cleared up. North- 
western canners are quoting old pack fancy solid pack at $4.25 
to $4.35 per dozen, f. o. b. 


Pineapnle Demand Better—More inquiry for Hawaiian pine- 
apple has been reported during the past week or so, and the 
market locally is taking on considerable more activity. Buyers 
have found difficulty in securing additional supplies of broken 
sliced from the coast, and the market has consequently firmed 


up somewhat on this grade. Sliced and crushed are moving 
out in fair volume. 


Salmen Slow—The trade is evidently fully covered on its 
salmon requirements for the time being, and the market this 
week has been a dull affair on all grades. Spot stocks are slug- 
gish. The coast market has shown no material change. Pinks 
are not held at the advanced range of $1.30 to $1.35 per dozen 
by all factors, and buyers here are of the opinion that $1.25 can 
still be done. Chums have been rather dull, and the market has 
eased off. Canners are quoting $1.15 per dozen, f. o. b. Seattle, 
but it is reliably reported that sales have been made at 5 to 10 
cents per dozen under this figure. Holders are anticipating an 
early improvement in the demand from the Southern States, with 
a corresponding stiffening of the price basis. Export demand 
is also expected to increase as the warmer weather approaches. 


Maine Sardines—The new fishing season ovens the 15th of 
April. and it is expected that the canneries will start their run 
early this season if the catch warrants. The pack of 1924 has 
been practically cleared up and for the first time in several 
seasons the close of an old year has not witnessed a flood of 
price cutting to dispose of carryover stocks. The packers ap- 
rear to have the market situation well in hand this year. 

Michiean Fruits—Quite a little buying interest has heen 
attracted by the naming of prices on new pack Michigan cher- 
ries as follows: 2s, juice. $1 80; 20 degrees syrup, $2.00; 40 de- 
rrees. $2.20; 10s. in juice, $8.25; new pack strawberries, 2s, 
are quoted as follows: 20 degrees syrup, $2.20; 40 degrees, 
$2.40: 10s, in water, $8.75 ner dozen. Gooseberries are quoted 
at $1.65 for water 2s; 1.80 for 2s in 20 degrees syrup, and $2.00 
for 2s in 40 degrees syrup, all of the foregoing prices being 
f. o. b. canneries. 
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CHICAGO MARKET 


Weather Conditions Ideal—Canned Corn Very Scarce—Tomato 
Market Weak—Wholesale Grocers Well Supplied With 
Canned Peas—Charles H. Bolster Buried. 

By “Wrangler,” 

Special Correspondent “The Canning Trade.” 


Chicago, April 8, 1925. 


ENERAL CONDITIONS—The weather for shipping is ideal 
and wholesale grocers are reported to be doing an active 
business in nearly all lines. I understand, however, that 

several wholesale houses have recently been investigating con- 
ditions as to high-grade canned foods by sending special sales- 
men out to learn what is retarding distribution of such goods 
with the retailers. 

The information reported is that the competitive or fighting 
prices are all being made upon the lower grade or cheaper priced 
goods,:and that the reduced profits are being piled up on the 
high grade or high quality goods. 

For illustration, one report was that a fancy brand of sal- 
mon was being retailed at 65c the can, and the retailer was 
making a profit of about $3.00 per dozen, or 50 per cent on the 
selling price. This condition was the chief reason discovered 
for the rather slow movement of the finer grades of canned foods. 

Canned Corn—This article is very scarce and the brokers are 
forced to seek supplies of canned corn in second hands. Interior 
jobbing houses are selling a little canned corn to Chicago whole- 
salers and canners of the Central West are practically closed out 
of spot corn. oe 

It is reported that Iowa and Nebraska have sold two million 
cases of canned corn to be delivered from the 1925 pack, which 
is more than a half million cases in excess of their sales at an 
equal date last year. 

This computation does not, however, represent all the sales 
of all the canneries in those States, but only the canners who 
report to the Iowa-Nebraska Canners’ Association. 

Canned Tomatoes—The weak condition of the market has 
retarded business. There has been reductions in price of Indi- 
ana canned tomatoes following the Eastern declines, but stocks 
in Indiana are very small. 

Some offerings of tomatoes from the Southern wholesale 
trade have been sold in Chicago during the week past, a little 
below the market. About this time of the year the wholesalers 
south of the Ohio River begin to close out their surplus stocks 
of canned corn, peas and tomatoes, from the fact that early 
vegetables in their latitude will soon block the sale of canned 
foods, while the market further north holds good until the first 
of July. 

Florida and Texas are shipping tomatoes in crates freely 
to Chicago, and prices are a little lower than they were at this 
date last year. 

Canned Peas—The market for canned peas is very dull. The 
wholesale grocers seem to be well supplied in nearly all kinds 
and grades, and some of the canners of peas are beginning to 
realize that they have held their surplus too long, and are dis- 
posed to crowd the market with their offerings. 


This is not to say that the market is demoralized, but prices 
are being made considerably lower than were made a month ago, 
but buyers are “off the reservation” on canned peas and cannot 
at present be interested except at sacrifice prices. 


California Fruits—There is a fair demand for standard and 
extra standard cling peaches from warehouse stocks, but there 
is not much car-lot business going to the Coast. Apricots and 
other kinds of California canned fruits are not much in request. 
Hawaiian pineapple is quiet, and dealers seem to be well supplied. 

Charles H. Bolster, formerly for about 40 years buyer of 
imported and domestic fancy groceries for Sprague, Warner & 
Co., Chicago, was buried this week. 


He retired seven years ago, when he had reached his eight- 
ieth year, and about 100 of his friends gave a dinner in his honor 
as a congratulatory testimonial to his long and estimable busi- 
ness career. He was at 80 still active, alert and capable, but said 
that he wanted to rest. I think he was a model business man 
and buyer, patient with sellers, square, pure-minded, clean of 
speech and fair. 


He was of a lovable disposition, and, therefore, beloved by 
all his associates. He visited foreign countries occasionally in 
the interest of his department, and had, therefore, many friends 
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abroad, and was generally regarded as an able and thoroughly 


‘informed merchant. 


His pastor at his obsequies said that Charles H. Bolster’s 
highest ambition was to be considered a “good” man. He had 
attained that ambition, for he was a Christian gentleman, full 
of cheerfulness, sympathy, charity and humility. 


CALIFORNIA MARKET 


More Rain—Crop Benefited—The Water Supply Up to Normal— 
Asparagus Canning in Full Swing—Apricots Are in Good 
Demand—Good Business Booking on Fruits—The 
Standardization Act Not Yet Passed by 
the Legislature—No Advance in 
Ocean Freight Rates. 

By “Berkeley,” 

Special Correspondent “The Canning Trade.” 


San Francisco, April 9, 1925. 


AIN—March, which began with the mild manners of the 

-festive lamb, ended much after the fashion of a raging 

lion, with a wild rainstorm which swept from one end of 
the State to the other. Even the southern counties, which have 
been missed by many of the rains which have visited the northern 
part of the State this season, were visited by a generous down- 
pour. Following a series of dry years, conditions had reached 
a critical point in California and another season of limited rain- 
fall would have meant ruin in many localities. The rainfall to 
date is above normal in but two stations in the State, San Fran- 
cisco and Red Bluff, but is quite close to the average in several 
other places, and is far ahead of that of last year to date. For 
example, Sacramento has had approximately fourteen inches this 
season, as compared with a normal of seventeen inches and a pre- 
cipitation of less than eight inches to a corresponding date last 
year. Both Los Angeles and San Diego have had less than 
one-half their normal to date, and each have had less than they 
had had last year at this time. The rains have been well distrib- 
uted this year, however, and crops are in excellent shape. Some 
damage was done to fruits by the last storm, but trees have blos- 
somed unusually freely this year, and something was needed to 
properly thin the fruit. 

Asparagus—The packing of asparagus is in full swing, the 
recent rain having brought this vegetable to the front with a 
rush. Opening prices were named by almost all packing inter- 
ests about the same time, and these are very much the same, with 
Libby, McNeill & Libby quoting their pack slightly higher on 
a number of items than the California Packing Corporation, 
whose list was recently reported. The trade expected lower 
prices than those quoted last year, but was scarcely prepared 
for such drastic reductions as were placed into effect. Some 
lines are almost a dollar a dozen lower than a year ago, and this 
fact, coupled with a guarantee against lower prices this year 
made by some leading interests, has resulted in a very satisfac- 
tory volume of early business. Preparations have been made 
for a larger pack than that of last year, which was the largest 
on record, and every effort will be made to increase the consump- 
tion of this vegetable. 


Apricots—The steady demand that has been experienced for 
California apricots during the past few months has cleaned up 
stocks very closely, and offerings are more limited than in sev- 
eral seasons. Standards and seconds are almost unobtainable 
in this market, and only small lots are to be had iy the South- 
ern part of the State. Very little choice is to be had, and pie 
and water grades are in limited supply, with the outlook that 
stocks of these will be moved before new goods are available. 
Bartlett pears are scarcely to be had at all, even on resales. 
Cling peaches are in light supply and choice and fancy grades 
seem to be about all that are still in first hands. When resales 
are made these are at prices far above the opening prices named 
last year. 

Fruits—Considerable business on California fruits is being 
booked by leading packers on as, a. p. basis, with both domestic 
and foreign buyers ready to tentatively name their require- 
ments. The distributing markets have light stocks on hand, ac- 
cording to advices received by packers, and very little will be 
left unsold by the time the new pack is available. A very heavy 
pack is promised this year, providing there are no killing frosts, 
but packers are showing no particular concern over this, since 
the outlook is excellent for a large distribution. Some business 
is being booked at last year’s opening prices, these being guaran- 
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teed against a decline in the opening prices to be named this 

ear. 
. Legislation—The session of the California State Legislature 
is nearing an end,.and at this writing the Fruit Standard- 
ization Act, endorsed by the fruit growers and canners of the 
State, has not been reported out of committee. Preston McKin- 
ney, secretary of the Canners League of California, has been 
spending considerable of his time at Sacramento of late in the 
interests of this measure, as have leading fruit growers. 


No Advance on Export Freights—The welcome news has 
been received by California canners to the effect that the pro- 
posed advances in freight rates on canned products from this 
coast to European ports would not be made at this time. Can- 
ners lodged objections to the proposed increase with steamship 
companies, and these likely had a bearing on the decision to 
maintain the present schedule of export rates 

Coast Notes—The sardine canning season has come to a close 
at Monterey, Cal., following one of the longest. runs in the his- 
tory of the industry. 


The Virden Packing Company has purchased the Jones & 
Co. I. X. L. cannery at Fruitvale, Cal., a $750,000 packing plant, 
and will remodel it to meet the company’s requirements. This 
concern operated but two of its fruit canneries last year, owing 
to the short crop of cling peaches, but plans to operate six or 
seven this year. 

The formal opening of the fine new plant of the California 
Packing Corporation at Sacramento, Cal., was held recently, 
when officials of this concern were the guests of the Sacramento 
Chamber of Commerce at the Hotel Senator. The plant is de- 
clared to be the largest of its kind in the world, and was built 
in less than five months. It is now in operation, but the pack 
of the season will not be reached until the canning of peaches is 
under way. 


Extensive plans are being made for the first asparagus 
festival to be held at Isleton, Cal., April 18 and 19. The primary 


purpose of the festival is to acquaint the public with the im- 
mensity of the industry. 


MAINE MARKET 


Business Quiet—Jobbers’ Business on Small Scale—Spots Grow- 
ing Smaller—Sardines Firm—Clam Pack Is Coming on 
Finely—Corn Has Sold Fairly Well for the ’25 
Packing—A Short Pack of Lobsters. 

By “Maine,” 

Special Correspondent “The Canning Trade.” 


Portland, Me., April 9, 1925. 


UIET—General business remains very quiet in Maine this 
O month, and no radical change is expected before May ist 

to 15th, when buying for the summer season should com- 
mence. Jobbers report that business now is steady, but of 
smaller volume than they would wish. Collections are fair. 

Canners report no chance in spot goods, except the steady 
disappearance of spot stocks. The only lines carried over seem 
to be Golden Bantam corn, stringless beans and sardines. One 
lot of Crosby corn was reported this week at $1.80 factory, but 
as a general thing there has been no Crosby in the market all 
winter. Golden Bantam has been offered in amounts of varying 
size, all at $1.85 factory, and has sold in small lots all winter. 
The supply now in first hands is no greater than the usual spring 
demand, and a clean market is anticipated long before new goods 
come on. 

Sardines—Spot holdings of sardines are greatly reduced, and 
firm at $4.10 for the regular standard package. Canners are 
wary about opening up their factories too early this year, and 
it will probably be six or eight weeks before work is begun gen- 
erally. The sardine industry is considered to be convalescing 
wonderfully from its shock of two years ago, and to be stronger 
today than for some time past. Certainly this industry is nec- 
essary to the general trade, and must be administered wisely by 
both canner and buyer. 

Clams—The clam pack is coming on finely, with no serious 
set-backs to date. It looks as though this might be the season 
when the clam canners enjoyed the novelty of good business 
without disasters. The new goods are already moving toward 
the consumer; fancy hand-selected clams are priced at $1.35, and 
various grades are quoted at $1.30 and $1.25, some very good 
offerings being made at this lower figure. 
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Corn—Future corn is still a matter of great interest to the 
canner. Having made very fair sales, many are interested to 
increase their proposed pack, especially of Crosby-corn, but are 
unable to secure the seed adapted to successful raising here in 
Maine. Crosby corn is quoted today on future contracts at $1.50, 
with a few lots still offered at $1.45. Golden Bantam is held at 


$1.70. No. 10 Crosby corn has brought $7.25 and No. 10 Golden 
Bantam $8.25. 


Lobster—Lobster canners are anticipating a very short pro- 
duction this year, owing to the scarcity of lobsters. Reports 
from the fisheries indicate that little can be expected and canners 
are questioning the feasibility of operating some or all of their 


plants this year. It is early yet to make definite decision on this 
subject. 


FOODSTUFFS ’ROUND THE WORLD. 


Italian Regulations on Canned Milk—Consideration 
is now being given to the desirability of issuing a de- 
cree covering marking and other import regulations on 
canned milk, writes Commercial Attache MacLean, 
Rome, to the Department of Commerce At the present 
time there are no special regulations governing the im- 
portation of these products, and no particular marking 
is required on containers, as is the case with fish, vege- 
table and fruit products which are covered by decrees 
issued in 1923. = 


To Establish Canneries in Canada—Under the title 
of Allied British Canneries and Distributors, Limited, 
United States capitalists have applied for a federal 
charter, with a capital of one million dollars, according 
to the Canadian News letter of Canada’s Department 
of Interior. 


Canada Plans Further Cut in Salmon Fishing 
Licenses—An additional cut of 15 per cent in the issu- 
ance of licenses to Japanese fishermen is contemplated 
by the Dominion Government, according to newspaper 
items forwarded by the American Consulate, Vancou- 
ver, to the Departmet of Commerce. This has brought 
considerable protest from those who are interested in 
the salmon canning industry. 


In 1922 the first reduction was made in licenses is- 
sued to Japanese, amounting to 40 per cent. A fur- 
ther cut of 15 per cent was made in 1924, and if the re- 
duction of 15 per cent, which is at present contem- 
plated, goes into effect, only 30 per cent of the number 
of Japanese fishermen engaged in the industry in 1922 
will remain. Although 810 Japanese have been de- 
prived of licenses, there were 105 fewer white men en- 
gaged in Canadian salmon fishing in 1924 than in 1923. 
No reason is given for this peculiar condition. It may 
be, however, that the average native born American or 
Canadian does not succeed as well in the fisheries as 
does, for instance, the Norwegian. 


THE BALTIMORE CANNED GOODS EXCHANGE 
BANQUET. 

The annual banquet of the Baltimore Canned Goods 
Exchange will be held at the Emerson Hotel, Tuesday 
evening, April 14th, at 7 p.m. | Members of allied indus- 


tries, whether affiliated with the Exchange or not, are cor- 
dially invited. Subscription $3.85 per person, including 
war tax. Send check with subscription to Robert A. Sindall, 
Lombard and Concord Sts., Baltimore. eat 


It is the desire of the officers of the Enchaeen that 
every member of the industry attend this meeting and an 
enjoyable evening is anticipated. 
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What Canned Foods Distributors are Doing 


Burden of Canned Foods Futures Must Be Evenly Divided, Says Jobber—Sees ‘‘Packed 
to Order’’ As Aid to quality and Factor in Increasing Consumption—Chain Stores 
Growing in Southern Statesp—New York Trade Gets Behind ‘‘Phone for 
Food’? Campaign —National’s Convention Plans—Expect Battle 
at Retailers’ Convention. 


UTURES MUST BE EVENLY DIVIDED—An interesting 
discussion of the canned foods futures problem is furnished 
by A. W. Sevringaus, vice-president of the Parsons & Sco- 

ville Co., wholesale grocers, of Kivansville, Ind. This important 
subject has received more than its usual share of attention dur- 
ing the past several months as a result of the alleged determina- 
tion of the chain store group to refrain from buying futures. 

Mr. Sevringhaus, in a letter to the National Wholesale Gro- 
cers’ Association on the subject, says: “Every time the sale of 
futures is attempted in our house, we have some salesman raise 
the question as to why a retailer should buy futures. Usually 
they are thinking along the price line rather than the general 
line. 

“In the writer’s experience years ago, when futures were 
sold, the salesman’s instructions and his information to the 
buyer were usually along the line of price, and the retailer was 
told that futures were a good speculation, that there would un- 
doubtedly be an advance in price and that foods bought then 
would show them not only a normal margin, but a speculative 
margin by the time the goods arrived, or, at least, before they 
were sold. If this argument was not used, then the argument 
was presented that the merchant had better protect himself on 
his futures, because those who bought were going to get mer- 
chandise, while the fellow who neglected to buy futures would 
be left standing out in the cold. 

“While there was some basis of fact in both of these state- 
ments, it seems to me the basic argument for futures is much 
more fundamental and should be stressed. While there is and 
should be a possibility of an advancing market, at least suffi- 
cient to cover carrying charges, this is not sufficiently sound 
argument to induce the thinking merchant to take on more mer- 
chandise than he is going to turn in a reasonable time. 

“The new term applied to futures seems to express the idea 
much better when we call them ‘packed to order.’ 

“In most cases a year’s supply of fruits and vegetables is 
produced in a few weeks during the maturing season, and it 
almost invariably happens that this comes at a time when the 
sale of this particular commodity in cans is reduced because of 
the fresh article. 

“The insistent demands of the consumer as well as distrib 
utor, producer and even the Government is to reduce the spread 
between the producer and the consumer. If the producer has no 
business on his books, the risk of marketing is entirely too great 
for him to manufacture a sufficient quantity of canned foods to 
run this country both for domestic and export requirements for 
twelve months, and he would, therefore, necessarily curtail hi. 


“The matter of financing this pack confined to the produc- 
ing section would be such an abnormal burden that it would force 
most of the small canners to either liquidate their business en- 
tirely or restrict their pack to almost immediate requirements. 
The bankers would not look with favor upon loaning a canner 
money to produce a crop with no definite idea as to where and 
when he would sell it. For this reason he asks the jobber to 
place a certain amount of business with him on a definite sales 
contract basis, which he knows he can turn into money as soon 
as the merchandise is ready. 

“As the jobbers’ margin of profit is so small that he cannot 
carry the merchandise an extended period of time without in- 
terest charges and overhead eating up all of the profit, he, in 
turn, asks the retailer to purchase a part of his requirements; 
and in this way the burden of financing is so distributed that it 
does not become too unwieldly. Were this system of marketing 
removed, the cost of merchandising would necessarily be higher, 
and if crops were not produced in sufficient volume, the price 
would be higher because of supply and demand. I see no reason 
why the retailer should not carry the future idea to his cus- 
tomers, and get them to also anticipate their requirements to 
relieve his stock to a certain extent. 


“It is also true as a general rule that the packers who pack 
goods to order, either for their own label or for a private label, 
are extremely careful of the quality of their deliveries. If no 
such orders existed, there would be more of an incentive to 
pack near grades, which would probably reduce the cost slightly, 
but not improve the ultimate demand. Customs, habits and 
tastes play a large part in our daily life, and in order to secure 
a uniform product it is necessary to pay special attention to 
quality, and even though there may be two packers of equal 
standing, both packing fancy merchandise, there may be slight 
variations in flavor. One may use more salt than the other, or 
other slight differences which the consumer would notice, even 
though he could not distinguish them. In order to hold and build 
up a progressively satisfactory business it is necessary to handle 
a uniform product. The only may to secure this is to buy suf- 
ficient quantity of futures so that the packer and jobber can 
afford to carry the balance of the pack to insure uniform quality 
deliveries for the entire season. 

“So, by distributing the load we have not only protected the 
packers’ business, the jobbers’ business and the retailers’ busi- 
ness, but we have rendered to society a debt which all merchan- 
disers owe—that of supplying food at the most reasonable price 
for the quality and have made it possible to supply a sufficient 
quantity that there may be neither famines nor exorbitant 
prices.’ 

Chain Store Expansion—Further evidence of the rapid 
spread of the chain store grocery business is furnished by a 
report which Alfred H. Beckmann, secretary of the National 
Chain Store Grocers’ Association, has made of the results of 
a recent Southern trip. “I visited sixteen cities,” Secretary 
Beckmann says, “Baltimore, Norfolk, Richmond, Roanoke, Nash- 
ville, Louisville, Birmingham, Memphis, Little Rock, Fort Smith, 
Pine Bluff, New Orleans, Jacksonville, Tampz, Atlanta and 
Augusta. It is my impression that all members in the above 
territory are conducting a profitable and economic chain grocery 
store business, and without exception express an optimistic view 
of the future. The Southern territory, which has not been as 
thoroughly covered with chain grocery stores, has as good or 
better opportunity for future development than some other sec- 
tions of the United States. The tendency seems inclined toward 
suburban stores rather than to many stores in the congested 
portions of the cities. I also found that most chains are success- 
fully operating meat, vegetables and fruit markets in connecticn . 
with the grocery end of the business. The consumer is being 
educated to the fact that she can purchase her daily food sup- 
plies to advantage in one store at only a reasonable profit to 
the store, commensurate with the cost of distribution. Without 
exception our members expressed themselves as pleased with 
the Association’s efforts and results, and are iendering whole- 
hearted co-operation. During my trip I was called upon to ad- 
dress several meetings of managers and superintendents. The 
legislative mills in many States are still grinding, and bills have 
been introduced which, if enacted into law, wuold prove detri- 
mental to our interests. So far we have been able to have these 
bills killed in committee, or reasonable ariendments have been 
substituted.” 

“Phone for Food” in New York City——The “Phone for Food” 
campaign will be one of the features of the annual convention of 
the New York Wholesale Grocers’ Association Convention in 
New York City, April 15 and 16. A special evening meeting for 
jobbers, their salesmen, and specialty men and retail procers 
will be held, at which time the campaign will be outlined by 
J. J. Miller, of the Sprague-Warner Co., of Chicago, chairman 
of the Sales Promotion Committee of the National Wholesale 
Grocers’ Association. Mr. Miller is the guiding genius of the 
movement. The campaign has continued to develop along satis- 
factory lines, headquarters of the National advises the writer. 
Hundreds of local meetings have been held or are arranged for, 
and the response of the retail grocers has been most gratifying. 
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A Product of Modern 


Science 


Who has not at some time or other 
watched awestruck the smooth, quick, 
precise functioning of some great 
powerful machine. And then the re- 
alization that behind it all are years of 
patient study, experiments and failures, 
before ultimate success. 


The experiences are duplicated among 


many things of apparently less import- 
ance. 


Thus the modern canner takes for 
granted the dependable, efficient and 
economical ease with which 


and Cleanser. 


provides sanitation to his equipment | 


and processes. 


Nevertheless over twenty-five years of 
most careful scientific study of cleaning 
problems in every field were required 
to make possible a sanitation so whole, 
safe and uniform. 


It isn’t any wonder, then, that every 
day realizes an increasing demand for 
this unusual cleaning material. 


Indian in circle 


in every package 


The J. B. Ford Company 


Sole Manufacturers 
Wyandotte tt 


Michigan 


Ask Your Supply Man. 
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WH Y? 
Why Exhaust? 


Because— 


The air must be driven from the ean to 
form a vacuum before the can is closed. 


The exhaust process heats the gases in 
your product causing them to expand and 
drive out the air, preventing flippers. 

Oxygen must be eliminated or corosion, 
pinholing, perforation trouble will result. 


Exhausting-is the answer to 
all these problems. 


Why A-B Exhausters ? 
Because they are— ® 


Long lived — all drive mechanisms above 
the machine — readily accessible. Discs 
are bronze bushed — easily replaced. 
Easily driven - a half horse power will 
operate an A-B exhauster. 

Economical in floor space. The largest 
capacity built for any given floor space. 
Jam-proof and fool-proof.—They cannot 
jam while in operation. 

Efficient in action.—The waltzing motion 
of the can as_ it twists and turns through 
the exhauster materially assists in the ex- 
haust process. 

Built in allsizes, according to your needs. 
No speed too high — no exhaust too long 
for an A-B. 
Built in either 
you may desire. 
There is 
product. 


water or steam type as 


an A-B Exhauster for your 
Write our nearest office today. 


“A-B COOKERS GUARANTEE 
UNIFORM PRODUCTS AND QUALITY” 


ANDERSON-BARNGROVER MFG. CO. 
Factory and General Offices: San Jose, Calif. 


Central Western Office: 844 Rush Street, Chicago 


Eastern Sales Representative 


S. O. RANDALL’S SON ,419 Marine Bank Bldg. 
Baltimore, Md. 
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It is expected that the movement will be particularly favored in 
localities where expansion of the chain store grocers into the 
meat and fresh fruits and vegetables business has hurt the trade 
of the retailers. More than 3,000 wholesale grocery salesmen 
have already pledged their assistance in furthering the campaign 
among their retailer-customers. 


Announce Convention Plans—A well-rounded program of 
entertainment, both business and social, is rapidly taking form 
for the 1925 convention of the National Wholesale Grocers’ As- 
sociation, according to Roy L. Davidson, chairman of the con- 
vention committee. J. Frank Grimes, the well-known grocery 
accountant, will be in attendance at the convention, and will 
speak on “The Most Encouraging Development in the Whole- 
sale and Retail Grocery Business This Year.” Dr. Melvin T. 
Copeland, director of the Harvard Bureau of Business Research, 
will speak on the results of the bureau’s investigation into the 
administration policies of wholesale grocers, with particular ref- 
erence to their effect upon stock turn in its proper relation to the 
functions, efficiency and success of the wholesale grocer. Hon. 
James E. Watson, senior Senator from Indiana, one of the 
nation’s most gifted orators, will be the principal speaker at the 
banquet and dance on the evening of June 11. There are only 
indicative of the program as a whole, the committee announces. 
Reduced railroad fares will be in effect on the identification cer- 
tificate plan. These certificates must be supplied by the Na- 
tional’s office for each individual user’s name accompanying re- 
quests. Special hotel rates have been secured at the West Baden 
Springs Hotel, $7 to $10 per day on the American plan. Hotel 
arrangements are to be made direct with the hotel. Arrange- 
ments have also been made to include in a single $5 charge per 
person tickets for the banquet, entertainment and dance; springs 
water, golf, tennis, dancing, bowling, billiards, outdoor pool, and 
one indoor health bath, all without further charges. M. L 
Toulme, secretary of the National, adds: “These announcements 
are made to give a partial idea of what awaits wholesale grocers 
who desire to combine the convention with a fine vacation. Go 
early and stay late. Make reservations direct with the hotel 
now to insure the most comfortable accommodations. Anyone 
who has been to French Lick wants a second trip. Everyone 
should have one trip.” 


GROWING BEETS FOR THE CANNERIES 
(Continued from bage 8) 


soon as the peas are harvested. Growers claim good 
results from these practices. 

If such a plan is not practical, this crop should 
follow some other cultivated crop, such as corn, toma- 
toes, etc., because with such a practice weeds will be 
largely controlled. 

Manure, Commercial Fertilizer and Lime—Where 
manure is available, it should be added to the culti- 
vated crop preceding peas which the beets are to follow. 
Fifteen to twenty tons of manure to the acre is neces- 
sary with this practice. Where beets do not follow 
peas, then well-rotted manure may be added directly to 
the land for beets without danger of introducing a large 
number of weed seeds. The pea roots and stubble left 
in the soil will give the beets considerable nitrogen and 
humus. 

Some commercial fertilizer seems to be necessary 
for the best crop, even when it follows peas. On the 
silt loams or similarity fertile soils, 500 to 800 lbs. of 
a 4-12-4 fertilizer is advised, while on the soils in a 
poorer state of fertility 1,000 pounds or more of this 
same fertilizer could be applied with profit. Some 
growers advise a side-dressing of 200 to 300 pounds of 
nitrate of soda to the acre after the beets are about 3 
inches high, but this is ordinarily not necessary where 
sufficient quantity of a complete fertilizer is applied be- 
fore planting. 

The beet seems to require a soil well supplied with 
lime. Where the soil reaction is distinctly acid. lime 
should be applied before attempting to grow beets. 
One tone or more of ground limestone to the acre is the 
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cultivating of the beets much easier. 
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usual practice where lime is needed. However, where 


‘there is scab present in the soil, lime will increase the 


injury from this disease. Putting the lime on the land 
on the crops preceding the beets may help with this 
condition. 

Preparation of the Soil—Good preparation of the 
soil is essential for any crop which is planted by 
hand tools and cultivated with hand cultivators. Thor- 
ough harrowing and rolling will produce a properly 
fitted seed bed, and make the following planting and 
There is also an 
advantage in thorough rolling in that the compacting 
of the soil will aid germination of the seed. 

Planting—A man-power seed drill is generally 
used for planting. A good man can sow two acres a 
day with a good drill. The distance between rows varies 
from 12 to 18 inches in various sections. From 4 to 6 
pounds of seed per acre is generally used. Some grow- 
ers advise as high as 8 to 12 pounds of seed to the acre, 
claiming that this thick sowing makes a larger percent- 
age of the very desirable small beets. 

The depth of planting depends upon the kind of 
soil used, and varies from one-half inch to one and a 
half inches deep. If a light soil is used, the seed 
should be planted deeper than in a heavier soil. 

It requires from about 50 to 60 days to bring a 
crop of beets to the canning stage. This being the case, 
the seed might be planted as late as August and still 
matureacrop. The planting of the seed so as to bring 
the crop to maturity in the cooler weather of the fall 
is the usual practice. 

Care of the Crop—From practical as well as ex- 
perimental evidence it seems that it is essential to keep 
down weeds and establish a soil mulch for the beet crop. 
Shallow cultivation with a wheel hoe seems to be the 
best practice. Some hand weeding or hoeing for the 
removal of weeds in the row is usually necessary. 

Harvesting—Harvesting beets for the canning fac- 
tories in New York begins in August and ends about 
the first of November. Probably the bulk of the crop 
is harvested in October. The beets are pulled or dug 
out of the ground, and the tops twisted off. Canners 
claim that cutting off the tops causes excessive bleeding 
during processing. . 

The practice of buying beets from the growers was 
formerly on the ungraded basis, but now it has been 
found advantageous to pay the growers a higher price 
for the smaller beets than for the larger ones. This 
stimulates the growers to use better cultural methods, 
and to pull the beets when they are in the best canning 
stage, thus giving the canner a better quality pack 
of beets, and, therefore, a higher return. 

Varieites—Probably one of the most important 
considerations is that of variety. The Detroit Dark 
Red variety of beet seems to be the only one of any 
great importance for canning. This variety seems to 
have the texture, flavor, deep, solid red color and al- 
most round shape demanded by the canners. Strains 
of this variety differ considerably. Good strains com- 
ing up to standards in yield and quality should be, and 
can be, obtained from reliable seedsmen. The main 
objection to Detroit Dark Red variety is that it must 
attain fairly large size before it develops its globular 
shape. Specially selected strains of Crosby Egyptian 
variety are being developed at the Michigan Station, 
which will have good color as well as globular shape 
when quite small. 
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PEA GRADERS 


Manufactured and Sold by 


Sinclair-Scott Company 


Baltimore, Maryland. 
Makers of Nested Pea Graders, Colossus Pea Graders, and Other Canning Machinery. 


LIGHTNING Box SEALER 


Patented Nov. 5, 1918 


C-8-UNIT $210 $115 


Above Prices include Freightto Destination. 
Most Efficient, Simple and Economical machine for sealing Corrugated and Solid 


Fibre Shipping Containers. Accomodates a wide range of sizes. Descriptive 
matter on request. 


McSTAY MACHINE CO., Manufacturers 
727 Euclid Ave., Los Angeles 
A. K. ROBINS & CO., Inc. 


Capacity 300 per hour Eastern Representatives 
with one ‘operator Baltimore, “d. 


KYLER BOXING MACHINES 


Give KYLER BOXERS a tral. You will learn their real 
merits and superior boxing qualities by putting them to work 
in your own plant. A single trial will convince you that from 
the standpoint of actual service, you cannot buy more boxer 
service or satisfaction than they will give. Investigate today. 


Westminster Machine Works 
Westminster, Md. 
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AWHILE 


HONESTY 

The tramp knocked at the farmhouse door and asked for the 
farmer. To that worthy he presently recited a tale of woe, and 
asked for a job. 

“Yes, you can have a job,” said the farmer. “You could 
gather eggs for me if you are certain you won’t steal any.” 

The tramp choked with gratitude and emotion. 

“Sir,” he said, with eyes brimful of unshed tears, “you could 
trust me with any mortal thing on earth. For twenty years I 
was manager of a bathhouse, and I never took a single bath!” 


A BUDGET 
“Every time I take castor oil, mother puts five pennies in 
my money box.” 
“And when your money box is full?” 
“She buys a new bottle of castor oil!” 


MORE SPRING 
Diner—‘Waiter, what kind of meat is this?” 
Waiter—‘Spring lamb, sir.” 
Diner—“I thought so! I’ve been chewing one of the springs 
for an hour!” 


PERSUADED 

Jack—“So your father demurred at first because he didn’t 
want to lose you?” . 

May—“Yes, but I won his consent. I told him that he need 
not lose me. We could live with him, and so he would not only 
have me, but a son-in-law to boot.” 

Jack—“H’m! I don’t like that last expression.” 


MODERN SALESMANSHIP 
Dealer—‘What! You say Mrs. DeWitt bought a gallon of 
gasoline to kindle her kitchen fire! Didn’t you tell her not to?” 
Clerk—‘‘No. I thought we might be able to sell her a new 
cook-stove.” 


SELF-CONSCIOUS 
Large Lady (beamingly)—‘“Could I have a seat near the 
stage, please?” 
Box Office (surveyingly)—“Why, certainly. What row do 
you want?” 


Fat Lady (indignantly)—“Don’t get fresh, young man.” 


A LOOK AHEAD 
“But this portrait makes me look so much older,” objected 
Mrs. Bjones. 
“That’s the beauty of it, Madame,” replied the artist. “Ten 


years from now it will be an even better likeness of you than 
it is today.” 


. “HERE’S HOPIN’” 
Scene: Suburban residence, 2 A. M. 
She (sotto voce)—“George, dear, it’s a burglar!” 
He—“Sh-h-h, don’t move, maybe he can get that window 
up; it’s the one we haven’t been able to open since the painters 


left.” 

“HE WAS ONLY FOOLIN’ ” 
She told him that she’d marry him 
Then said—“It’s ‘April Fool’ today— 
I didn’t mean a thing.” 
He said—“You’ve got the ring, dear; 
I must go—no time to waste. 
I know it’s April Fool’s day 
And the ring is only paste!” 


50 Years ot Service to Canners. 


r | 
| Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore, Md. 
BROKERS and COMMISSION MERCHANTS 


Canners’ Accounts Soliaited for Tip-Top Buyers. 
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WHERE TO BUY 


THE BUYER’S GUIDE. 


————=the Machinery and Supplies you need and the Leading Houses that supply them 


ADJUSTER, for Chain Drives. 

Frank Hamachek Co., Kewaunee, Wis. 
Apple Paring Machines. See Paring Mach. 
Aprons (factory), acid, water proof. 
Automatic Canmaking Machinery. See Can- 

makers’ Machinery. 
BASKETS, Wood, Tomato. 

R. A. Wood Lumber Co., Norfolk, Va. 
BEET TOPPER. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Baskets, wire, scalding, picking, etc. 

A. K. Robins & Co., Baltimore. 

BELTS, carrier, rubber, wire, etc. 

La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Clean. & Grad. Mach. 
Beans, dried. See Pea and Bean Seed. 
Belting. 

Berry Boxes. See Baskets, wood. 
BLANCHERS, Vegetable and Fruit. 

Ayars Machine Co., Silver Creek, N. Y. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sel!s Corp., Chicago. 

Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, Steam. 
Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., Baltimore. 
Slaysman & Co., Baltimore. 
Lookout Boiler and Mfg. Co., Chattanooga, 
Tenn. 
Bottle Caps. See Caps. 
Bottle Cases, Wood. See Boxes, Crates, 
Shooks., 
Bottle Corking Machines. See Bottlers Mcy. 
Bottle Fillers. See Bottlers’ Mchy. 
BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Edw. Ermold Co., New York City. 
Karl Kiefer Machine Co., Cincinnati, O. 
McKenna Brass Mfg. Co., Pittsburg. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOX (Corrugated) SEALING MACHINE. 
McStay Machine Co., Los Angeles. 
Boxes, Crates and Shooks, Wood. 
Boxes, corrugated paper. See Corrugated 
Paper Products. 


Boxing Machines, can. See Labeling Ma- 
chines, can. 


BROKERS. 


Howard EB. Jones & Co., Baltimore. 
Thomas J. Meehan & Co., Baltimore. 
Buckets and Pails, Fiber. See Fiber Conts. 
Buckets and Pails, Metal. See Enameled 
Buckets. 
Buckets, Wood. See Cannery Supplies. 


BURNERS, oll, gas, gasoline, etc. 
A. K. Robins & Co., Inc., Baltimore. 
BY-PRODUCTS, Machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Mchy. 
Can Conveyors. See Convrs. & Carriers. 
CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 
Can Fillers. See Filling Machines. 
CANMAKERS’ MACHINERY. 
Ams. Machine Co., Max, New York City. 
Km. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago. 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers & Markers. 
Can Lacquers. See Lacquer Mfgs. 
CAN-SEALING COMPOUNDS. 
Max Ams Machine Co., New York. 
CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
Anderson-Barngrover Mg. Co., San Jose, Cat. 
Berlin Cang. Machy. Wks., Berlin, Wis. 
The Langsenkamp Co., Indianapolis. 
Lookout Boiler and Mfg. Co., Chattanooga, 


Tenn. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Slaysman & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
Canning Experts. See Consulting Experts. 
Can Stampers. See Stampers'and Markers. 
Can Testers. See Camakers’ Machinery. 
Filling Machines, bottle. See Bottlers’ Mcy. 


FRUIT PITTERS AND SEEDERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supplies. 
Gauges, pressure, time, etc. See Power 
Plant Equipment. 
CANS, Tin, All Kinds. 
American Can Co., New York. 
Atlantic Can Co., Baltimore. 
Continental Can Co., New York City. 
Heekin Can Co., Cincinnati, O. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
U. S. Can Co., Cnicinnati, O. 
Virginia Can Co., Roanoke, Va. 
Wheeling Can Co., Wheeling, W. Va. 
Cans, fiber See Fiber Containers. 
CAPPING MACHINES, Soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corporation, Chicago. 
Capping Machines, solderless. See Closing 
Machines. 
Capping Steels, soldering. See Cannery Sup. 
CARRIERS AND CONVEYORS, Gravity. 
Karl Kiefer Machine Co., Cincinnati, O. 
Sprague-Sells Corp., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory 
work. See Pulp Mchy.; for bottling, see 
Botlers’ Mchy. 
Chain Belt Conveyors. See Conveyors. 
Chain for elevating, conveying. See Con- 
veyors. 
Checks, employes’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 
CLEANER AND CLEANSER (Wyandotte) 
J. B. Ford, Wyandotte, Mich. 
CLEANING AND GRADING MACHIN- 
ERY. Fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 
McKenna Brass & Mfg. Co., Pittsburgh. 


CLEANING AND GRADING MACHIN- 
ERY, peas, beans, seed, etc. 
S. Howes Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 
Cleaning Machines, can. See Washers. 
Clocks, process time. See Controllers. 
CLOSING MACHINES, Open Top Cans. 
Ams. Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Machy Co., Chicago, Ill. 
Slaysman & Co., Baltimore. 
Coated Nails. See Nails. 
Coils, copper. See Copper Coils. 
Condensed Milk Canning Machinery. See 
Milk Condensing Machinery. 
Colors, Certified, for foods. 
CONVEYORS AND CARRIERS, Canners. 


Berlin Cang. Mach. Wks., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Le Porte Mat & Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Inc., Baltimore. 
COOKERS, Continuuos, Agitating. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Berlin Cang. Mchy. Wks., Berlin, Wis. 
Souder Mfg. Co., Bridgeton, N. J. 
Cookers, retort. See Kettles, process. 
Cookers and Fillers, corn. See rn Cook- 
er-Fillers. 
COOLERS, Continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
COPPER COILS, for Tanks. 
F. H. Langsenkamp Co., Indianapolis. 
Sprague-Sells Corp., Chicago. 
Copper Jacketed Kettles. See Kettles, cop. 
CORKING MACHINES. 
Edw. Ermold Co., New York City. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Hansen Cang. Pn Corp., Cedarburg, Wis. 
Morral Bros., oO. 
A. K. Robins & Co., Inc,, Baltimore. 
Sprague-Sells Corp., Chicago. 

CORN CUTTERS. 
Berlin Cang. =. Wks., Berlin, Wis. 
Morral Bros., Mo > 0. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

Salem, N. J. 
Ayars Machine Co. A 
Berlin Cang. Mchy. Wks., Berlin, Wis. 


Consult the advertisements for,details. 


HUSKERS AND SILKERS. 
erlin Cang. Mchy. Wks., B 
S. Howes Silver. Creek, 
ntley 
Morra Bros. Creek, N. Y. 
eerless Husker Co., Buffalo, N. Y. 
xers an tators. 
Cooker Fillers, 
CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
Hinde & Dauch Paper Co., Sandusky, O. 
Counters. See Can Counters. 
Countershafts. See Speed Reg. Devices. 


CRANES AND CARRYING MA 
A. K. Robins & Co., Inc., iatinee 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
CRATES, Iron Process. 
Berlin Cang. Mchy. Wks., Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mcy. 
Dating Machines. See Stampers & Markers. 
DECORATED TIN (for Cans, Caps, etc.) 
American Can Co., New York. 
Atlantic Can Co., Baltimore. 
Continental Can Co., New York City. 
Southern Can Co., Baltimore. 
Can Co., Cincinnati. 
uble Seamin achines. 
Machines. 
Drying Machinery. 
w. Renneburg & Sons, Co., Balt 
Slaysman & Co., Baltimore. 
Elevators, Warehouse. 
Employes’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 


The Langsenkamp Co., Indianapolis. 
& 
nes, steam. ee Boilers and En: 
Kettles. “See Tanks, 
ned. 
EVAPORATING MACHINERY. 


Anderson-Barngrover Mg. Co., San Jose. bs 

Berlin Cang. Mach. Wks., Berlin, Wis. ae 

Edw. Renneburg & Sons, Baltimore. 
EXHAUST BOXES. 


Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies 


FACTORY TRUCKS. 
A. K. Robins & Co., Inc., Baltimore. 


FIBRE CONTAINERS for Food (not her- 
metically sealed). 
American Can Co., New York. 
Continental Can Co., New York. 
Hinde & Dauch Paper Co., Sandusky, O. 
FIBRE PRODUCTS, Boxes, Boxboard, etc. 
Hinde & Dauch Paper Co., Sandusky, O. ~ 
— and Cookers. See Corn Cooker- 
ers. 
Filling Machines, bottles. See Bottlers’ Mcy 
FILLING MACHINES, Can. 
Anderson Barngrover Mg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
The Langsenkamp Co., Indianapolis. 
Souder Mfg. Co., Bridgeton, N. J. 
McKenna Brass Mfg. Co., Pittsburgh. 
A. K. Robins & Co., Inc.. Baltimore. 
prague-Sells Corp., cago. 
Filling Machine, Syrup. See Syruping Mach. 
FINISHING MACHINES, Catsup, etc. 
¥F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
FLUX. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
Fruit Grater, Cleaning and Grading 
Machinery, 
Fruit Parers. See Paring Machines. 
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WHERE TO BUY—Continued 


GENERAL AGENTS for Machinery Mfrs. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Generators, electric. See Motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Glue, for sealing. See Power Plant Equip. 
Governors, steam.. See Power Plant — 
Grading Machines. See Cleaning and Grad- 


ing Machinery. 

Cuantly Carriers. See Carriers and Convrs. 
Green Corn Huskers. See Corn Huskers. 
Green Pea ip See Cleaning and 

Grading Machinery. 

Hoisting and Carrying Mchs. See Cranes. 
Hominy Making Machines. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can a. See Stencils. 
INSURANCE, Canners’. 

Canners’ Exchange, Lansing B. Warner, Chi- 


cago. 
Socal Kettles. See Kettles, copper. 
KETED PANS, Steam. 
Co., Indianapolis. Ind. 
Sprague-Sells Corp., Chicago. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See 
TLES, Copper, Plain or Jacketed. 
‘Langsenkamp Indianapolis, Ind. 
-Sells Corp., icago. 
enameled. See Tanks, glass-ilned. 
A. K. Robins & Co., Baltimore. 
KETTLES, Process. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
Edw. Renneberg & Sons Co., Baltimore. .. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Mchy. Co., Baltimore. 
NIVES, Miscellaneous. 
ae Robins & Co., Inc., Baltimore. 
KRAUT CUTTERS. 
A. K. Robins & Co., Inc., Baltimore. 
AUT MACHINERY. : 
Mchy. Co., Cedarburg, Wis. 
LABELING MACHINES. 
Edw. Ermold Co., New_York City. 
Fred H. Knapp Corp., Ridgewood, N. J. 
Morral Bros., Morral, Ohio. 
LABEL MANUFACTURERS. 
H. Gamse & Bro., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho Co., Rochester, N. Y. 
U. §. Prt. and Litho. Co., Cincinnati. 
LABORATORIES, for Analysis of Goods, 


etc. 
sf al Canners Asso., Washington, D. C. 
a can. See Stampers & Markers. 
Marking Ink, Pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machy. 
Meat Canning Machinery. 
Meat Choppers. See Choppers. 
MILK & MHY. 
ars Machine Co., Salem, N. J. 
Borin Cang. Mach. Wks., Berlin, Wis. 
A. K. Robins = 
trow Machinery Bal 
"econ Filling Machines. See Filling Ma- 
hines. 
Nailing Machines. See Box Nailing Mchs. 
YSTER CANNERS’ MACHINERY. 
enue Cang. Mach. Wks., Berlin, Wis. 
Edw. W. Renneburg & Sons Co., Baltimore. 
‘A. K. Robins & Co., Inc., Baltimore. 
Zastrow — 
ckers’ Cans. ee Cans. 
Pails. Tubs, etc., fibre. See Fibre Contrs. 
Paper Boxes. See Cor. Paper Products. 
Paper Cans and Containers. See Fibre Ctrs. 
Paring Knives. See Knives. 
PARING MACHINES 
Sinclair-Scott Co., Baltimore. 
PASTE, CANNERS'’. 
Edw. Ermold Co., New York City. 
A. K. Robins & Co., Inc., Baltimore. 
PEA AND BEAN SEED. 
D. Landreth Seed Co., Bristol, Pa. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Seed Co., Chicago. 
PEA CANNERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
S. Howes Co., Silver Creek, N. Y. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
PEA HULLERS AND VINERS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek Co., Kewaunee, Wis. 
PEA VINE FEEDERS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek Co., Kewaunee, Wis. 
PEELING KNIVES. 
A. K. Robins & Co., Inc., Baltimore. 


Peach and Cherry Pitters. See Fruit Pitters 
PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Inc., Baltimore. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
S. Howes Co., Silver Creek, N. Y. 
Sprague-Sells Corp., Chicago. 


Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes, Baskets, etc. See Baskets. 
Picking Belts and Tables. See Pea Can- 
ners’ Machinery. 
PINEAPPE MACHINERY. 
E. J. Lewis. Middieport. N 
John R. Mitchell Co., Baltimore. 
Stevenson & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts & Tables. See Pea Canners. 
Pitting Spoons, Coring Hooks, etc. 


POWER PLANT EQUIPMENT. 


Lookout Boiler & Mfg. Co., Chattanooga, 
Tenn. 
Power Presses. See Canmakers’ Mchy. 
Power Transmission Mchy. See Power 
Plant Equipment. 
PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Baltimore. 
PULP MACHINERY. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New York City. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Slaysman & Co., Baltimore. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Gloves, factory. 
Rhubarb Cutter. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). 
nery Supplies. 
SEALING MACHINES, Box. 
McStay Machine Co., Los Angeles, Cal. 
Sanitary Cleaner and Cleaner. See Clean- 
ing Compounds. 
Sanitary (open top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 
SCALDERS, tomato, etc. 


Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
F. H. Lengsenkamp Co., Indianapolis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Sealding & Picking Baskets. 
Scrap Bailing Press. 
Screw Caps, bottle. See Caps. 
Sealing Machines, bottle. See Bottlers’ 
Machinery. 
Sealing Machines, sanitary cans. See 
Closing Machines. 
SEEDS, Canners’, all varieties. 
D. Landreth Seed Co., Bristol, Co. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Seed Co., Chicago. 


See Can- 


See Baskets. 


Separators. See Pea Canning Mchy. 
Sealing Machines, Cans. See Closing 
Machines. 


SHEET METAL WORKING MACHINERY 
Ams Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Mchy. Co., Chicago, IIl. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 

Shooks. See Boxes, Crates, etc. 

SIEVES AND SCREENS. 

S. Howes Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, MN. Y. 
Sinclair-Scott Co., Baltimore. 

SILKING MACHINES, corn. 

Huntley Mfg. Co., Silver Creek, N. Y. 
Sprague-Sells Corp., Chicago. 

Slicers, fruit and vegetable. 

and Slicers. 

Sorters, pea. See Cleaning and Grading 

Machinery. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Huntley Mfg. Co., Silver Creek, N. Y, 
Sinclair-Scott Co., Baltimore. 


See Corers 


STAMPERS AND MARKERS, 


Ams Machine Co., Max, New York City, 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
Steam Pipe Covering. See Boiler and Pipe 

Covering. 
Steam Retorts. See Kettles, process. 
STENCILS, marking pots and brushes, 
brass checks, rubber and _ steel type, 
burning brands, etc. 

A. K. Robins & Co., Inc., Baltimore. 
STIRERS FOR KETTLES. 

F. H. Langsenkamp Co., Indianapolis. 

Sprague-Sells Corp., Chicago. 

STRING BEAN MACHINERY. 

Berlin Cang. Mach. Wks., Berlin, Wis. 

Burton, Cook & Co., Rome, N. Y. 

Columbus, Ohio. 
ansen Cang. chy. Corp., Ce i 

S. Howes Co., Silver 

Huntley Mfg. Co., Silver Creek, N. Y. 

. K. Robins 0., Inc., Balt 

Sprague-Sells Corp., Chicago. mee 
Supplies, engine room, line sh 

upply ouse and General 
General Agents. 
Switchboards. See Electrical Appliances. 
SYRUPING MACHINES. 


Anderson-Barngrover Mfg. Co., San Jose, 


Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio 
Peerless Husker Co., Buffalo, N. Y. é 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Tables, picking. See Pea Canners’ Mchy. 
TANKS, METAL. 


Berlin Cang. Mach. Wks., 
F. H. Langsenkamp Co., Indianapolis. 
Slaysman & Co., Baltimore, Md, 
TANKS, glass-lined steel. 
. H. Langsenkamp Co., Indianapolis, Ind. 
TANKS, WOODEN. 
Baltimore Cooperage Co., Baltimore. 
Testers, can. See Canmakers’ 
Ticket Punches. See Stencils. 
e Controllers, process. See 
Tin Lithographing. See 
Topping Machines. See Capping Machines. 
TOMATO CANNING MACHINERY, 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Souder Mfg. Co., Bridgeton, N. J. 
Sprague Cang. Mchy. Co., Chicago. 
TOMATO PEELING MACHINES. 
A. K. Robins & Co., Inc., Baltimore. 
TOMATO WASHERS. 


F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Baltimore. _— 
Sprague-Sells Corp., Chicago. 
Transmission Machinery. 
Machine. 
rucks, Platform, etc. See Factory Trucks. 
Tumblers, glass. See Glass Bottles, etc. P 
Turbines. See Blectrical Machinery. 
Variable Speed Countershafts. 


Berlin, Wis. 


Regulators. 
Vegetable Corers, etc. See Corers and 
Slicers. 


Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners = Hullers. 
VINERS AND HULLERS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek Co., Kewaunee, Wis. 


Washers, bottle. See Bottlers’ Machinery. 
Washers and Scalders, fruit, ete. See 
Scalders. 

WASHERS, can and Jar. 
Ayars Machine Co., Salem, N. J. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
A. K. Robins & Co., Inc., Baltimore. 

ba niga and Scalding Baskets. See Bas- 


ets. 
Windmills and Water Supply Systems. 


See Tanks, wood 
Wiping Machines, can. See Canmakers’ 
Machinery. 
Wire Bound Boxes. See Boxes. 
Wire Scalding Baskets. See Baskets. 
WIRE, for strapping boxes. 
Weeeeers. paper. See Corrugated Paper 


Products. 
Wrapping Machines, can. See Labeling 
Machinery. 


WYANDOTTE—Sanlitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 
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G AM SES a Protect New Equipment 


ATTRACTIVE | and additions to your plant 


ABELS agsinat lus or damage by 


Every Canner knows, by 
experience, that itis better 


toh full insur ro- 
The label is noticed before the 


foods are tasted. Gamse Label onto useit, thanit isto be 
invites a trial. called upon for it and not 


have it. 

CANNERS EXCHANGE SUBSCRIBERS 

at 

H. GAM SE © BR WARNER INTER-INSURANCE BUREAU 
Lit, hographers | provides insurance suited 

~GAMSE BUILDING | 
BALTIMORE M ARYLAND LANSING B. WARNER Inc. 
155 E. Superior St., Chicago, Ill. 


MANUFACTURERS OF 
TIN CANS 
CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 


BALTIMORE, MD. 


~ WEIRTON,W.VA. 


WVA. 
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